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=, Square Loaf Sausage—Molded in a 
mgpaaaras eyeze! Two Pin Perfection Sausage Mold 


ee Se will save you money in your sausage- 
alm - making. Consider its simple use. 


Get complete information by writing today to 




































































CS , Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausage Mold | 918 East Main St. Louisville, Ky. 











: Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
. Manufacturers of the 
O e ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 


Export Office : . Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street “1° sf" Sao w. ‘Sstn st 























THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Secusity 








Savein Freight Save in Handling 
Save in Nails Savein First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa, 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. os 
MANUFACTURED BY 80 MAIDEN LANE 
Futited oo «=DALTELLE & RENWICK _inw york 


Some Things the Meat Retailer Ought to Know About 727% 
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The Crescent 
Upright Hand Power Stuffer 


Fifty-Five Pound Capacity 


Sit small capacity, the Crescent Upright 
Hand Power Stuffer, built by Brecht, 


_ offers an economical and unusually prac- 
tical type of sausage making equipment. 


The swinging type head permits ease of 
operation and is designed to prevent head 


leaks. 


Little power is required for 
stuffing because of the com- 
pound gears. 


The piston is made of Semi 
Steel, insuring durability. 
The shifting device for rais- 
ing and lowering piston is 
simple and positive. Four 
tubes are furnished with 
each machine. 


The Crescent line of Sausage 
making machinery includes 
a type of equipment for 
Branch Offices every state of sausage mak- 





New York ing. 
Chicago 
San Francisco Built for d—simplicitv 
New Orleans | t a d Pp 4 
cian Gitte = ong ife and economy. 
Philadelphia Write for information re- 
Pittsburgh garding your own require- 
: ments. 
Foreign Branches ents THE BRECHT COMPANY 
Buence Aires Established 1853 
Liverpool Cass Ave. St. Louis 





é “We keep faith with those we serve” 











August 22, 1925. THE NATIONAL PROVISIONER 3 








One of 11 Autocars owned by J. M. Denholm Bros. & Co. of Pittsburgh, who have 
used Autocars for eight years. 


Autocar Trucks have set a new 
standard for low operating costs 


In addition to unequalled sturdiness, efficiency and dependability, 
Autocar trucks have the further advantages resulting from short wheel- 
base design. They save time in traffic, make it easier to get into loading 
and unloading places and often make it possible to make deliveries in 
crowded alley-ways where motor truck operation is seemingly impossible. 
Furthermore, short wheelbase design gives more even weight distribution 
between front and rear wheels—an important factor in reducing operating 
costs, because it cuts down wear and tear on tires and mechanical parts. 


The Autocar Company, Ardmore, Pa. 


ESTABLISHED 1897 


Direct Factory “Autocar Sales and Service” Branches or Affiliated Representatives in 


*Albany *Brooklyn Denver *Lawrence Orlando *San Francisco Trenton 
*Allentown *Buffalo *Detroit *Los Angeles *Paterson *San Jose *Washington 
Altoona *Camden *Erie *Memphis *Philadelphia *Schenectady West Palm Beach 
*Atlanta *Charlotte *Fall River Miami *Pittsburgh Scranton *Wheeling 
*Atlantic City *Chester *Fresno *Newark *Providence Shamokin Wilkes-Barre 
*Baltimore *Chicago Harrisburg *New Bedford Reading *Springfield Williamsport 
Binghamton *Cleveland *Indianapolis *New Haven *Richmond *st. Louis *Wilmington 
*Boston Columbus *Jersey City *New York *Rochester *Stockton *Worcester 
*Bronx *Dallas Lancaster *Norfolk *Sacramento *Syracuse York 

*Oakland *San Diego 


*Indicates Direct Factory Branch 


Autocar 


Gas and electric trucks 
EITHER OR BOTH - AS YOUR WORK REQUIRES 
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BUFFALO SILENT CUTTER 


It Never Fails, Built for 
Real Service. Always Dependable. 





LE COY; 
A ens PLiNe SELF OILING 


megane = - «of «Recent Shipments of Latest 
Bc Model No. 43-B—Buffalo 
Silent Cutter 


Some of these users tried others—then 
bought the Buffalo Silent Cutter. 





Armour & Co. Olean, N. Y. 
Austin Nichols & Co. Brooklyn, N. Y. 
Miekelberry’s Food Prod, Co. Chicago, Ill. 
Rath Packing Co. Waterloo, Ia. 
Germania Sausage Co. Boston, Mass. 
Friedman & Bellock Philadelphia, Pa. 
Peter Eckrich & Sons Fort Wayne, Ind. 
Swift & Co. Dallas, Texas 
Armour & Co. Hartford, Conn. 
F. G. Vogt & Sons, Inc. Philadelphia, Pa, 
Swift & Co. Baltimore, Md. 
Armour & Co. New Orleans, La. 
HE BUFFALO Silent Cutter embodies the only correct principle eg agama Co. — eg 
for cutting meat, for making high-quality sausage. The curved Aurich & Binmueller Altoona, Pa. 
knives, revolving at a high rate of speed, pass within a fraction F. W. Baldau Boston, Mass. 
Isaac Gellis New York, N. Y. 


of an inch of the bowl and then through a slot in the comb, cutting 
the meat fine and uniform without mashing, bruising or heating it. 
It is strongly built—no upkeep cost or absence from service. 

4 The BUFFALO Silent Cutter is used by packers and large sausage 
makers everywhere because it has demonstrated its efficiency. It 
cuts more meat in less time. 

; Also manufacturers of world-famous “BUFFALO” Mixers and new 
“BUFFALO” Grinders. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U. S. A. 


Patentees and Manufacturers 


Here Is a Book That Proves How Conditions 
Can Be Improved in Packing Plant Operations 




















For the information of Packing Plant Executives, Engineers, Managers and 
Superintendents, Skinner Bros Mfg. Co., Inc., has issued a new catalog concern- 
ing better Heating and Air Conditioning of Plants, Mills, Factories and Shops of 
every size and type. The book is available now. You should have it. 


Skinner Bros’ Engineers built this authoritative book to place before Packing 
Plant Executives the latest improved methods of heating and air conditioning 
their manufactories and to inform them of the equipment that is reducing over- 
head by cutting down production costs. 


A post card will bring your copy. Don’t fail to send for 
F REE it without delay. You will find this book highly valuable. WRITE 


Skinner Bros Manufacturing Co., Inc. 
Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS, MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 


a 
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One can write a lot of bunk in an advertisement 
—but facts speak for themselves. Here is an 
extract from a letter we received from H. 
Pappas of Baltimore, Md. He writes: 


“Jim Vaughan” has increased 
my sales over 300% on chucks in 
four months’ operation. 








“Hats off to ‘Jim’! He pro- 
duces, and he is not for sale at 
any price. He is my pal!” 





When a Retailer voluntarily 
writes such a letter, and tells us 
of an increase of 300% in sales 
of chucks, there are a lot of 
Packers who want to know the 
CAUSE of this increase. 


The CAUSE is “Jim Vaughan”—the 
new Electric Meat Cutter. He makes 
it easier to cut up chucks. 








There’s only one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 North Franklin Street, Chicago, Ill. 


Yes, we have openings for high-class district managers 
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Chop more at less cost 
with “Enterprise” No. 156 


An efficient belt-driven chopper with 
@ capacity per hour of 2,000 Ibs. 
Equipped with extra heavy pulleys, 
~< » running 300 r.p.m. with 5 to 

No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 








THE ENTERPRISE MFG. CO., OF PA., 
we. 3 Philadelphia, U. S. A. 


chopper. 
Distance from ring to floor is 2634 in 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
iad (including knife and plate for 


Ask for chopper catalog. There’s a 
size and style for every need, hand, 
nena or electric, in the “Enterprise” 
ine. 











Triple Motion Lard 
Agitator No. 4 


We manufacture them equipped with 
ammonia coils between the jackets for 
rapid cooling. 





The above shows our Agitator direct 
connected to motor. We build also belt 
driven agitators, equipped with tight and 
loose pulleys. _Either style has cast iron 
drip pan to catch lubricating grease from 
overhead gears. 


Made in all sizes from 1,000 pound ca- 
pacity up to 10,000 pounds. 


Prices on application 


B. F. Nell & Company 


620 W. Pershing Road Chicago, Ill. 








Write us today for prices 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, IIl. 











The Globe Truck Under-Construction 


Patent applied for 





Inquiries 


All Globe Constructed Trucks Eliminate 
All Bolts and Rivets From Body 


THE GLOBE COMPANY 


822-26 W. 36th Street, Chicago 





A Guide for the Buyers will be found on 1 pages 60 and 61 
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Laabs 
Sanitary 
Rendering Unit 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and _ fur- 
nished to the trade 
solely by 


The 
Allbright-Nell 


Patents applied for 
0. W. B. Allbright Geo. Maier 





Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved Pear Ham No. 284 Improved Square Ham 
Retainers No. 450 


Retainers No. 448 





Patents applied for 


Patents applied for 


Produces 


Highest Quality 
Boiled Hams 


No Press Required Ne Pieces Rauairéd 


Easily Cleaned Patents applied for Easily Cleaned 
Made in 4 Sizes Saves Shrinkage Made in 6 Sizes 


Produces 


Highest Quality 
Boiled Hams 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 

































Packaged sau- 
sage meat wins 
out over that 
soldin bulk every 
time. Kleen Kup 

packed sausage is 

kept fresh and 
clean. The use of 

the Kleen Kup, a 

snow-white wood- 
fiber package, 
printed with your 
own.. trade-mark in 
one or.more colors, 

will increase your 
sales volume. 











The Package 
That Sells 
Its Contents 












Madein sizes holding 
one ounce to ten 
pounds. Samples for 
the asking. Simply 
say you are inter- 
ested in increased 
business. 











onoCervice (6G. 


NEWARK NEW JERSEY 





ne ea 


Kg. 
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The meat chopper that does more and 
better work and lasts a lifetime 


The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
too, its great power and ability 
to cut large pieces through a %- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates. 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 




















Ff (Mie UNITED STATES 
por CAN Lo. CINCINNATI 


Write us for complete information 


Manufacturers of 
Lithographed __ Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 











ee apt 


gM 










Curing 
Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 
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The Adelmann Seamless 
Monel Boiler 


Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 


They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment of any sort. 





Mtb i bi 2 5 as 





Patented June 17, 1924 
No. 2B Capacity 10-14 lbs. 
No. 3B Capacity 14-18 lbs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


The yielding spring pressure 
produces a solid loaf of better 
appearance. 


Manufactured in three sizes 


M-1, Capacity 5 Ibs. 
M-2, Capacity 8 lbs. 
M-3, Capacity 12 lbs. 





Ham Boiler Corporation 
1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 
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The King of Nitrates ' Immodiate Deltceres 3 
Double Refined Nitrate of Soda 


Prompt Shipment 








B. A. I. ieee 





Ursrutmundsooeitoaue 









































= STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
: CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 79 WEST MONROE ST. 
nau tues A A RTARTA 
Sohnaides's The Stockinet iia Process 
“RED HOT”’ 
oll 
Branding Irons Trimmings 
are Shrinkage 
Wearproof 
° Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
Non-Corrosive SQUARE Butts and Appearance 
' T t sales, your Mr. Quality should h th istan 
Foolproof re of Mr. 90 1s flea meron ‘aie nomeeiel 
Numerous Packers Throughout the Country Are 
Why Not You? 
Let For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor 
saad 516 East 28th Street, Chicago, Il. Telephone Calumet 0349 
next 
brander BEEF, HAM and SHEEP 
be 
Schneider’s B A G fe, 
“Red Hot’ We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
the WRITE US FOR INFORMATION AND PRICES 
standard Wynantskill Mfg. Company 
TROY, N. Y. 
of the Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, IIl. 
Packing 
Inilinitiey Reduce your delivery costs 
by using durable, sanitary 
No. 24 
For Meats or Woods Wagon and Truck Baskets 
There is a “Red Hot’ brander Easily cleaned and good 
for every use. for hundreds of trips. 
Our price will interest you. Write Wipleser peters 
ANDERSON BOX & BASKET CO. 








Incorporated 
Henderson, Ky. 





, 2533 Hillger Ave., Detroit, Mich. 











| Geo. J. Schneider Mfg. Co. 














Why in the Name of Common Sense 


Do a few sausage makers still insist on buying two machines for cutting and mixing meats when the Hottmann 
does it better, quicker and more economically? 


The Hottmann Machine Co., 3323-3343 Allen St., Philadelphia 
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CASING House | 


Breakfast Sausage 


Buy your “Casings” for this product now. 


We can supply the container you want. 


Bearn. Levie Go., Inc. 


NEW YORK eHIC AGG LON Bus 
BUENOS AIRES HAMBURG WELLINGTON 


11 
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Tallow and Oils 


===" CONSOLIDATED BY-PRODUCTS (0. = “s2zz22“ 


West Philadelphia Stock Yards 


BUYERS OF IMPORTERS OF 
— 30th and Race Streets Philadelphia, Pa, s+ Grade Hog and sheep 


MANUFACTURERS 


Beef Weasands a Specialty 








BORCH MANN 
& 
STOFFREGEN 


546 West 40th Street 
New York . N. Y 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CoO. 


Importers and Exporters of Toronto 
York i 
hg SAUSAGE CASINGS Recmet hires 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 


Hog Casings 
Beef Casings 
California By-Products Co. 
IMPORTERS EXPORTERS 
SAN URANCISOD =| NEW YORK” 


Mi. BRAND & SONS 
SAUSAGE CASINGS 
FIRST AVE. AND 49th ST. NEW YORK 











-§. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott S8t., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 





NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St.. NEW YORK, N. Y. 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 




















Estadlished 1903 12 COENTIES SLIP, NEW YORK 
FH0ns GRAMERCY 3665 9 
Schweisheimer & Fellerman| |THE INDEPENDENT CASING & SUPPLY COMPANY | 
IMP a moe Casings OF 1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 
eased tie Onsinns © Seedy SAUSAGE CASINGS 
Ave. A, cor. 20th | St. New York, N. Y. IMPORTERS EXPORTERS 








Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 





Sausage Casings 


HARRY LEVI & COMPANY 


icenahies ant 
842 WEST LAKE STREET eT ene CHICAGO 








The Irish Casing Co. 
Manufacturers, importers 


experters, 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 

















Smoking and Cooler 
SAWDUST 
Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 





_— - Brokers: AUSTRA 
British Casing Co. Ltd. E. G. James Co, Sheep ping ey 


Sydney, Australia 140 W. Van Buren CASINGS 


14 Casing Cleaning Factories 








throughout Australia Chicago, Ill. Dried Gut 
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Patent Casing Company 
617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 


under Sol May Methods 


The Pioneers of Sewed Casings 











J. H. BERG CASING CO. 


Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, II. 


| 
Il 
| 


i it 
| : 
eH f 


PrN 


s 


v 








— Standard 1500-lb. 
Cae Ham Curing Casks 


Baskets @& 
UcHTEsT | smONCES 


A.Backus, Jr.& Sons Write for Prices and Delivery and H: og Casings. 
, DETROIT, MICH. Bott Bros. Mfg. Co See E. E. SCHWITZKE, Pres. 





80% Pearl St. New York City 


TEL. BROAD 3589 
Cleaners and Importers Sheep 

















NTT aa 
Ui iM 


4! 











-Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 








PATERSON PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 























See pages 62 and 63 for Classified Advertisements. 
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ESTABLISHED 1853 


BUENOS AIRES HAMBURG 





 & S enicals 


Anhydrous 


Ammonia 


Aqua Ammonia 
Caustic Soda 


Soda 
Liquid C 


Ash 


alelatate 


Bleaching Powder 


he. MATHIESON. Al 
RK AV 


KAU wor KS Inc 


cw YORK 


1¢c Manutacture 








There Are Reputations at Stake 


Your product may be the best that * 
acting production can produce. But if it 
reaches the ultimate consumer in just the 
least bit inferior condition there is dis 
satisfaction. Your , eiaon as a man- 
ufacturer is at stake. 


Guard against this emergency. Protect 
your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 
They make the package. Write for sam- 
ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 





“es "Ses Tot in ‘Mortals to ‘Command Success, but Weide Do More-Desowe $1” } us 


SUI ce 





Color 


Can not harm the 
meat. The Gov- 
ernment no 
longer insists on 
momentary dip- 
ping. But they do 
insist that if 
color is used it 
must be certified 
by the U. S. De- 
partment of Agri- 
culture. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 


prepared exclusively 
for Sausage Makers 


BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of o stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of "ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 


Chicago NEW YORK 


Wilmington, Calif. 














The Horn & Supply Co. 


Horns, Hoofs, Horn Tips and Waste 


Leominster, Mass. 


Pressed Horn and Hoof 











Put a Real Can 
Around Your Product 


Heekin Cans are tough and sturdy—the strongest 
cans made. They protect your product from leaking 
in handling or in transit—they save you money. 

Heekin Cans are lithographed with your label in 
any colors you choose. These labels will not come 
off—they will not soil easily. Any color scheme or 
design can be reproduced. 

Packers who use them have a big advantage. 
These cans sell your lard and blaze the way for your 
ham, bacon, etc. 

There are Heekin Cans for every need. Let us 
know your can requirements and we will gladly send 
you a sample can and complete information. Write to 


THE HEEKIN CAN CO. 
6th, Culvert and New Sts. Cincinnati, Ohio. 





August 22, 1925. 
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“Why! The Very Idea-r!!” 


Cried the doubting Yankee when he was told elevators burned Pack- 
ing Houses down at every big wind storm. 

Here is an extract from the circular of the party who sells Oilless 
Elevator Gibs. “Neveroil Bearing Co.,” Westfield, Mass., is the concern. 
They quote a customer:— 

“Formerly we were obliged to send a man along the elevator well 
every few weeks to wipe off from the guides the INFLAMMABLE 
FUZZ which gathered there and was considered by insurance men AS 
HIGHLY INFLAMMABLE.” 


The Wise Plant Owner will keep fire out of his elevator hatch. 





Standard Oil Co. 

Cluett, Peabody & Co. 
Crane & Co. (Dalton) 
H. J. Heinz Co. (‘57’) 


United Gas Imp. Co. 
Larkin & Co. (Buffalo) 
General Electric Co. 
Penn. R, R. 


Standard Underground 
Cables Co. 
John Wannamaker 


Why invite a burnout when you don’t have to? 

The Ridgway Elevator Never Sets a Plant on Fire. 

And Is Perfection In Elevators Besides. 

Note the sort of folks who are getting Ridgway Elevators. 


Here is a sample. They are the Biggest and Most Successful Corpora- 
tions in the land—with the money to employ ABILITY. 


Packard Motor Car Co. 


International Harv. Co. 


Double Geared 


John Morrell & Co. 

Christie Brown & Co. 
(Toronto) 

Firestone Tire & Rub. Co. 

Consolidated Gas Co. (N.Y.) 

Remington Typewriter Co. 

Lukens Steel Co. 

Procter & Gamble Co. 
(Ivory Soap) 

E. I. du Pont de Nemours & Co. 

United States Gov’t 

Sears, Roebuck & Co. 

United States Steel Co. 

Dow Chemical Co. 








Let us repeat—Concerns employing ABILITY. 
And when Old Mr. ABILITY has steam (or air) Old Mr. ABILITY 


“HOOKS ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


COATESVILLE, PA. 


The North Sewage Screen 


It Will Remove Solids from Liquids Dry Enough to 
Shovel or Convey. It Will Stop Pollution of Streams. 
It Will Save By-Products. 


Used by Armour—Boyd, Lunham—Wilson and Many 
Others Who Know. 


Alone or Preliminary for Sewage Disposal. 
We Make Four Sizes for Four Prices. 


Any Size Less Than One and One-Half H. P. 
We Make Fine Screening Machinery Only. 


Green Bay Foundry and Machine Works 


Green Bay, Wis. 
(Operating under the North patents) 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 
putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board 
and the name is stamped in gold. The Binder makes a substantially-bound 
volume that will be a valuable part of your office equipment or a handsome 


i nscrew. Just addition to your library. 
eo key, _— a ye sta — We want every subscriber of The National Provisioner to keep their copies from be- 
P Pp y y coming lost or mutilated and are therefore offering you this New Multiple Binder at 
until you want to take them out, and cost. Send us your name and address with $1.50 and we will send the Binder, all 
that is just as easy. charges ‘prepaid, 


THE NATIONAL PROVISION 


Elevator Makers to the folks who know 
































Send your order to-day, to 


suitpinc CHICAGO, ILL. 
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Arm ours 


PACKING HOUSE BRUSHES 


Announcing here our complete line of Packing House Brushes. Few 
items are so necessary in daily work in the Packing House industry, yet 
have been given so little attention by the manufacturers of them. We 
are the first large organization to give studied attention to this problem 
—our Brush Department being prompted in this by the needs of our 
own Packing Plant. In addition to our other Brush output, we make 
a complete line of Packing House Brushes — specially designed and 
priced right. 


Write For Information, Prices and Catalogue 

































gil, a. eT Bh allt H 
No. 25 Wire Sheep Nose 


glut Lalli all Pipe Fountain Brush 
Fountain Brush Block 716”x23"x1%”, 11%” trim. 


y 5 . . Made with Rice Root or Palmetto fibre. This brush gives 
* No. 25 Gauge, Round Steel Wire. Used for wash-  , very good distribution of water, having five outlets for 
ing beef. Block 742"x23", wire 2 inches out. this purpose in the back. Widely used by packers. 


i t il i 











Bassine “C” Brush 


(Brass Wire Drawn.) 
Block 11”x2%”, very full. 


Sheep Nose Fountain Brush 

; Block 714”x25", for use on the, 
Regular has 1%” trim, Special 1%” — i killing floor. 

trim. No. 47 S Flat Wire Fountain No. 4 Bassine, 1%” trim 


This is an excellent brush for general Brush No. 5 Palmyra, 1%” trim 
scrubbing, and will outwear three or four Block 714”x214”, wire 3 inches out. No. 9 Rice Root, 1%” trim 
ordinary staple scrub brushes. This is also a packer’s brush. Specials—Nos. 4-5 and 9, have 1%” 

No. 48 S—Has no hole in the block, trim. 








Oval Beef Washer 





(Brass Wire Drawn.) 


Block 10%”x3%", 1%" trim. Casing Cylinders 
This is by far our best and most popular brush for The above cylinder can be refilled with either Rice 
washing beef. It is an exceptionally full brush and for Root or Bristle. The importance of a good casing Brush 
its size very light. We make this either from Bassine or cannot be overestimated. We feel certain that better re- 
Rice Koot. The fountain hole in the block can be placed sults can be obtained from our brushes than any on the 
wherever desired, and in any size desired. market. We can furnish new cylinders if desired. 











Armour Brush Works 


1355 W. 3ist STREET, CHICAGO, ILL. 


Owned and Operated by 


ARMOUR 4x0 COMPANY 
GENERAL OFFICES, CHICAGO oso 
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Why Packers Suffer Hog Shipping Losses 


What Packer Representative Found 
When He Rode With a Train Load of 


Hogs from Chicago to Destination 


Eastern packers have been wonder- 
ing why their hog shipments reach 
them with so many dead or injured 
hogs. 

This is especially important because 
of high hog prices, and because the 
railroads often refuse to pay claims for 
such losses. 


To discover just who is responsible, 
and what the conditions really are, a 
packer representative recently made a 
trip through with a train-load of hogs 
that was shipped from Chicago to New 
York. 

What he learned is briefly summar- 
ized here, for the information of all 
shipping packers. 


No Wonder the Hogs Died! 


Frequently the carriers have declined 
to pay claims on hogs dying enroute, 
on the ground that their post mortem 
inspection showed the hogs had pneu- 
monia, etc. From the facts developed 
on this trip it is little wonder that they 
died from pneumonia! 

Instructions had been given the train 
crew to drench the hogs thoroughly at 
evéry drenching station whenever the 
temperature rose above a certain point. 
No exception was made between day 
and night drenching, nor between 
drenching in fair weather or foul. 

In three separate railroad division 
points the hogs were held on the track 
for quite some time, and in one yard 
the stock train stood for more than one 
hour between other trains on parallel 
tracks and in a blazing sun. 

Moreover, the drenching facilities at 
these points were located where they 
must be used as the train departed, and 
after the hogs had been “heating up” 


for some time as the train stood in the 
yards. 


First Roasted and Then Drenched. 


Experts claim that water in volume, 
such as is thrown by drenching spouts, 
thrown upon the back of a hot hog will 
congeal the leaf fat and frequently 
cause death. 

At two of the three points enroute 
a large strong stream was directed into 
the cars, and hit many of the hogs on 
their backs, instead of being directed 
toward the car floor and bellies of the 
hogs. 

On one road the livestock was 
handled on the rear of a long train, so 
that wiih every speeding up or slowing 
down of the train the full force of the 
slack was felt by the animals in the 
cars. 


Hot Weather Shipping Instructions. 


It seems appropriate at this time to re- 
call the shipping loss conferences held 





Hog Loss Insurance 


Do you work out a “Short Form 
Hog Test” every day? 

Or do you make the mistake of 
thinking that once a month or once 
in two months is sufficient to find 
out where you stand? 

You are operating on paper 
profits now. How long can you 
stand this? 

Your paper profits may disap- 
pear over night. Then your loss 
is double. 

Your insurance against loss is 
a dollar-and-cents profit every day 
you kill hogs. 

Work out your “Short Form 
Hog Test” every day, and see if 
you are making or losing money. 











under the auspices of the National Live 
Steck Exchange in 1920 and 1921, and 
to re-print the suggestions approved by 
the railroads and shippers at that time. 
These were as follows: 


SUGGESTIONS FOR RAILROADS. 


1. Furnish clean cars or cars bedded in 
accordance with shipper’s suggestion. 

2. Use sand in preference to other bed- 
ding. 

3. Provide suitable facilities for watering 
the hogs and wetting down the bedding 
and interior of car. 

4. Provide suitable drenching facilities 
for use en route. 

5. Drench frequently immediately after 
the train stops, but not after the car has 
stood until hogs are heated. 

6. Keep loaded car where air curents 
circulate and not alongside buildings, en- 
gines or cuts of cars. 

7. Provide extra hose at all tank stations 
for use in drenching in emergency cases. 

8. Designate a competent inspector to 
exercise constant supervision: over these 
facilities and their use. 

9. Never throw water directly upon the 


hogs after they become heated. Run it 
upon the floor instead. 5 
10. Report any careless or negligent 


shipper to the consignee and keep a com- 
plete record thereof. 


SUGGESTIONS FOR SHIPPERS. 


1. Haul or drive your hogs into shipping 
station in ample time to allow them to 
become rested and cool before ioading. 

2. Insist upon a clean car bedded with 
sand. 

3. Wet down the bedding and interior of 
the car before loading. . 

4. Give only a light grain feeding before 
shipping. Heavy feed means more body 
heat generated. 

5. Load not more than one hour before 
the train is to depart. 

6. Load slowly and carefully. Avoid ex- 
citement and do not beat or bruise the 
animals. 

7. Load not to exceed 16,000 pounds in 
a standard 36-foot car during warm 
weather. 

8. Have the cars drenched at every avail- 
able point immediately after the train 
stops. 

9. Use ice bags suspended from the car 
roof whenever possible. Six bags to a 
car will suffice. 

10. Report any inattention or neglect to 
your commission man immediately upon 
arrival. 
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Seasonal Trend in Prices 


of Hogs and Cured Pork Products wholesale at Chicago 
S.P. HAMS 


S.P.SEEDLESS BELLIES D.S.CLEAR BELLIES 
° Vv =e VE 


CASH LARD HOGS 


AVERAGE GRADES 


D.S » FAT BACKS 


AVERAGE 


r [*] 2 
s 3 
a 
The National Provisioner Chart Service - copyriont 1925 BY THE NATIONAL PROVISIONER, INC. 


This chart in THE NATIONAL PROVISIONER DAILY MARKE T SERVICE series shows the trends of prices of cured pork products 
and live hogs at Chicago for the first seven months of 1925, with comparisons for the three years previous. 


All products, except lard, show an upward trend during July, as did the price of live hogs. 

There was no especially strong demand for cured stocks of hams, but the strength in the market for boiling weights 
green and the curtailed runs and high cost of hogs seemed to be sustaining factors. The Liverpool market on hams 
held comparatively strong, although there was no great volume moved for export. 

There was a fairly good movement on pickled bellies. The light hog kill and limited production of green clear 
bellies held the market steady to strong during the entire month. In many cases the market was sentimentally strong 
rather than actually so from a trading standpoint. 

A bull market was created on D. S. bellies by the low holdings in storage of this product in comparison with those 
of a year ago and the five-year average. The current limited put-down also has had a strong influence. Although trad- 
ing on this product was none too active at the high price levels, there was still a good deal of “hand-te-mouth” buying. 

Good export demand and active trading at Continental ports brought about sharp advances in the price of dry salt 
fat backs. The accumulation of this product is rather light, due to the limited hog runs and the large number of hogs 
unsuited to the production of a good grade for export. : 

Lard has been the dullest spot in the cured products market. The price has held steady and stocks up to July showed 
little if any decline. The expectation that export buying would open up by the end of August has bolstered the price some- 
what. In spite of the German need for fats, the high price and competition with home-produced products has had a 
depressing influence on demand from that quarter. 

Hog prices through July held to a high level, largely as a result of official predictions of a short hog crop 
and increasing price levels. The runs through the month, however, were good in comparison with the general 
percentage decrease, and there were plenty of hogs to meet trade demands. 

Good weather conditions during the spring farrowing season and the prospect of a large corn crop indicate 
that more pork will be produced this year than census figures and pig surveys indicate. 


LOOK FOR EVEN LAMB PRICES. 


The present prospects as to lamb pro- 
duction and market conditions in the 
United States indicate fairly well sus- 
tained prices for lambs for the remainder 
of the present year, according to a re- 
view of the lamb and wool situation just 
issued by the U. S. Department of Agri- 
culture. 


Lower prices may be evident, beginning 
with the marketing of spring lambs in 
1926. 

Indications are that the total lamb 
slaughter during the fall and early winter 
months. will probably not greatly exceed 
the slaughterings during the same period 
in 1924. 

An increase in lamb production in 1926 
and 1927 seems probable, according to the 
Department’s outlock. 


HOGS AND LARD IN GERMANY. 


Price of hogs at Berlin for the week 
ending August 15 was $18.09 per hundred, 
compared with $18.04 the previous week 
and $18.36 the week ending Aug 1. Prices 
of lard at Hamburg per hundred pounds 
in tierces for the same dates were $20.28, 
$20.00 and $20.57, respectively. Margarine 
at Berlin has held steady for the past 
three weeks at $13.94 per hundredweight. 

















August 22, 1925. 





Hog prices have declined consider- 
ably in the past two weeks, and al- 
though products are at a somewhat 
lower level, the relationship is better 
than it has been in a long time. 

The packer who can sell a large per- 
centage of product from his present 
kill in a green state is fortunate. 

Product that must go into cure now 
will come out at a time when hog runs 
will have increased, and every indica- 
tion points to the fact that live prices 
will be lower. 

It will be rather difficult to mer- 
chandise this product the middle of 
October on the basis of $13.60 hogs, 
plus carrying charges. 


THE NATIONAL PROVISIONER 


Packers Begin to See Value of Daily Hog Cutting Tests 


A final realization of the impossibility 
of profitably marketing product cut 
from $14.00 hogs decreased packer 
demand this week. This was soon re- 
flected in hoot prices. Packers are to 
be commended on taking stock of condi- 
tions surrounding their trade outlets 
and governing their hog buy accord- 
ingly. 

The season of lightest hog runs is 
within a month or six weeks of its close. 
While all surveys have predicted light 
fall runs, these may be heavier than 
expected. 


Farmers took greater care of their 
little pigs at farrowing time last spring 
and saved a larger percentage then and 


SHORT FORM HOG TEST 
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during the critical period up to and 
after weaning than is usually done. 
There is a good deal of reason to be- 
lieve there will be more hogs than 
some expect, and that the runs will be- 
gin somewhat earlier. 

This week’s “Short Form Hog Test” 
shows only a slight cutting loss per 
100 Ibs. live weight on light hogs. The 
heavier averages make a poorer show- 
ing, but in general the test is a fairly 
satisfactory one. 


Just because hog prices are declining 
somewhat is no reason why packers 
should fail to have their hog tests 
worked out every day. Be sure you 
know where you stand, Mr. Packer. 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of August 20, representing actual transactions, Chicago, that date. 

















160 to 180 Ibs. 180 to 220 Ibs. 225 to 250 Ibs. 
Percent Percent Percent 
Product— Avg. live weight. Price Amount. Avg. live weight. Price Amount. Avg. live weight. Price Amount. 
Reg. Hams ........ 10/12 13.90 .22% $3.09* 14/16 13.75 .22%4 $3.06* 14/18 13.00 21% $2.79% 
|! rey 4/5 5.50 .153%4 m6 | SF 5.60 .15% 87* 6/8 5.50 .153% .85* 
Boston Butts........ 410 .22% 92% 4.00 .22%  .90* 400 22% 90% 
ae ee 6/8 9.50 .30 2.85* 8/10 9.10 .28 2.55* 10/12 875 25 2.19* 
ARERR te 8/10 11.50 .27 3.11* 8/14 10.70 .26 2.78* 12/16 5.00 .24 1.20* 
NN aks neni onde 16/20 6.25 .22u% 1.41* 
2 ere 8/12, 4.50 .16 42 
Plates and Jowls .. ida ale .26* 2.00 .15 .30* 2.00 .15 .30* 
errs Se BR .30* 2.00 .17 .34* 2.30 17 39* 
P. S. lard, rend. wt.. 11.70 .16% 1.97% 1375 °. 16% 232° 11.75 .16% 1.98* 
ee 1.15 13% 15* 1.00 .13% 13* 1.00 13% .13* 
Lean trimmings..... 1.60 .153%4 aS 1.50 .153% .24* 1.50 .1534 .24* 
Rough feet......... 1.60 .02 .03* 1.25 .02 .03* 1.25 .02 .03* 
MRNES eer omeee tes 0.15 .10 .02* 0.10 .10 .01* 0.10 .10 .01* 
Neck bones......... 0.80 .04% .04* 0.65 04% .03* 0.65 04% .03* 
Total cutting yield... 65.00 65.40 67.55 
Total cutting value $13.85* $13.56* $13.17* 
(100 Ibs. live wt., Chicago) 
*Selling expenses (including brokerage, car icing, freights, etc.) should be deducted before figuring below. 
Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago): 
CREDITS: 
Te CUTTING VALUE (from 
Soh SEGA rier rh eee $13.85 $13.56 $13.17 
Edible "aad inedible killing offal valuc..... 47 49 50 
TOTAL GROSS. VALUE... 69055505 $14.32 $14.05 $13.67 
CHARGES: 
-Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any....... $13.60 $13.60 $13.25 
. Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 65 59 56 
Killing condemnations and death losses in ; 
transit (say 1 per cent of live cost)..... 14 14 13 
TOTAL OUTLAY per 100 lbs. alive: $14.39 $14.33 $13.94 
Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 Ibs. 
RN WOT TOMO. iris sine Sang seen g cece ss 07 .28 .27 
NPM UE IE SS o's odin b's 'e:5) 5.5.0 8 ww 6,0 ia 12 56 64 


The cost Rye given above are furnished by a representative packing company. They are merely for purposes of illustration, and 
vary sligh’ 


undoubtedly will 





tly from the figures of other co 


mpanies. 
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Use of Pulverized Fuel in Packing Plants 


By C. P. Barnett 


[EDITOR’S NOTE.—This paper was read 
at a recent meeting of the construction and 
engineering section of the Institute of Amer- 
ican Meat Packers. Mr. Barnett has made a 
careful study of the fuel problem, and is an 
authority on the subject.] 


The increasing cost of fuels is making 
it more and more imperative that packing 
plants, as well as other industries, find 
ways and means of getting the highest 
possible efficiency out of the fuels they 
burn. 

In many parts of the country high grade 
coal, fuel oil, and natural gas are getting 
scarce and high, and the only plentiful 
supply of fuel for industrial purposes con- 
sists of the lower grades of bituminous and 
semi-bituminous coals. 

Present Furnaces Need Good Coal. 

In many existing plants, the demand for 
steam has increased to such an extent that 
it is not possible to furnish the required 
amount with the present furnaces and 
stokers unless a high grade, expensive coal 
is used. 

If a lower grade coal is used on the 
present grates, the capacity of the boilers 
will be reduced. This means that either 
more boilers must be installed or more 
grate surface supplied. Often the neces- 
sary space for these additions is not avail- 
able. 

The difficulty of designing stokers that 
will operate properly with low grade coals 
has led to a great deal of experimentation 
in producing and burning pulverized coal. 

Like most important improvements, the 
first attempts were crude. Difficulties were 
encountered which for many years kept 
the system from being entirely satisfactory 
and caused engineers generally to look 
with considerable disfavor on the pulver- 
ized fuel idea. 

Pulverized Fuel Appears to be Solution. 

However, the system has been gradually 
simplified and perfected until now the 
principal difficulties have been overcome, 
cost has been reduced, and it begins to 
appear that for many plants the best solu- 
tion of the fuel problem will be the use 
of pulverized fuel. 

The advantages of pulverized fuel will 
certainly be taken into consideration when 
any new plant of considerable size is being 
designed. 

The subject now demands attention, and 
the time has come when engineers, man- 
agers and owners must inform themselves 
about pulverized fuel if they are properly 
to solve their fuel problems. 

All Plants Cannot Use It. 


It should be said at the outset that not 
all existing plants can be changed over 
for the use of pulverized coal, and, un- 
fortunately, conditions at a great many 
plants are such that the change would not 
be advisable or profitable. 

In many cases, as has been pointed out, 
space is not available for the necessary 
increase of furnace volume. The boilers 


are set too low, and other conditions exist 
which would make the cost of the change 
more than the increase in efficiency would 
justify. 





When called upon to recommend a 
change in combustion equipment for any 
particular plant, it is the duty of the en- 
gineer to analyze the local conditions. He 
should make up a comparative balance sheet 
showing all the various systems which enter 
into the cost of steam production, with 
each kind of equipment that is being con- 
sidered. 

These items should include the initial 
cost, efficiency, labor expense, repairs, in- 
terest and depreciation charges, coal and 
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ash handling, cost of preparation, and so 
forth. With these facts in hand, the en- 
gineer can make an intelligent selection. 


Type of Coal Available a Factor. 


The special characteristics of the avail- 
able coals in that particular locality and 
the delivered cost of the coals will greatly 
influence the engineer’s decision as to type 
of burning equipment and furnace design 
that he should use. 

He may very likely find it economical to 
change to a different coal than was form- 
erly used, as well as to change the burn- 
ing equipment. 

The ultimate aim should be the lowest 

(Continued on page 38.) 





A Country Club for Packer Employees 


An interesting development in “em- 
ployee relationship” is to be found at the 
plant of the Hammond-Standish Co., De- 
troit, Mich. Employees of that packing 
company have a country club all their 
own, completely equipped with a golf 
course, well-furnished club house, etc., 
through the generosity of President and 
Mrs. T. W. Taliaferro. 

The history of the club, known as the 
Greenfield Country Club, begins a couple 
of years ago with a picnic for plant em- 
ployees, held on Mr. Taliaferro’s farm 
near Detroit. So much did everyone en- 
jcy himself there, and so much admiration 
did they express over the farm, that Mr. 
and Mrs. Taliaferro decided to loan it to 
the employees. 


The buildings on the farm were also 
turned over to the employees. With the 
assistance of the company these were 
turned into club house, locker room, etc., 
complete with reading room, social rooms, 
showers, lockers, etc. 


That was the beginning of the Green- 
field Country Club. Officers of the club 
are all employees of the company. It is 
available to members at any time, one 
of the strict rules being that even when 
the club-house is rented temporarily to 
some other organization, all Greenfield 


members retained full rights to club house 
and grounds. 

Each member of the Greenfield Country 
Club pays only $1.00 per month dues, so 
that practically all expenses of upkeep are 
handled by Mr. and Mrs. Taliaferro and 
the Hammond-Standish Co. 

Evenings after the plant is shut down, 
Saturday afternoons, Sundays and _ holi- 
days find club members and their families 
out on the links, pursuing the elusive little 
white ball, and otherwise enjoying them- 
selves. This club is a big factor in as- 
suring congenial relations among the com- 
pany’s employees, and is the gathering 
place of all. 

A championship golf tournament was 
held at the club recently, resulting in a 
victory for John Walsh, who carried off 
a silver pitcher as his trophy. Al Bryant 
was runner-up, winning a silver chop plat- 
ter. Third place went to Frank Reidy, 
who won a silver bread tray, while Earl 
Kenyon, who placed fourth, won a silver 
flower holder. Other silver prizes were 
awarded to the next four players. 

An interesting feature about the club is 
its new house organ, known as “Greenfield 
Links,” which is “stuffed” monthly. It is 
a very clever and attractive publication, 
appearing under the direction of W. J. 
Graham and J. F. Ranny. 











GREENFIELD COUNTRY CLUB, DETROIT, MICH., BELONGING TO EMPLOYEES 
OF THE HAMMOND-STANDISH CO. 


\ 
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Steps Forward in Plant Practice 


Modern Devices and Ideas Which 
Help Packing Industry to Keep 
Up With the March of Progress 


VI—A Conveyor Dryer. 


Progress is essential in any industry 
—but especially so in the meat packing 
business. The,highly perishable nature 
of his product makes the successful 
packer adopt any proven method which 
will improve operations in his plant, 
better yields or increase profits. 

Narrowing margins and steadily in- 
creasing operating costs have made the 
meat packer look for every possible 
saving. Elimination of hand labor has 
been sought wherever possible, both for 
reasons of sanitation and to reduce 
labor costs. 


In recent years the development of 
new machinery and new methods has 
been rapid. These have come, for the 
most part, from the working personnel 
of the industry—from the men on the 
floor who actually do the work. 

The inventive genius of the men in 
the packing industry has been stimulat- 
ed during the last two years by the 
Prize Idea Contest of the Institute of 
American Meat Packers. As readers 
of THE NATIONAL PROVISIONER are 
aware, hundreds of ideas and plans 
were submitted in these contests, out 
of which the industry as a whole has 
already derived much benefit. Many of 
these ideas and plans were described 
and illustrated in THE NATIONAL 
PROVISIONER. 


In this issue, however, a device is 
described which as yet has not been 
entered in any Prize Idea Contest, al- 


—— 






































NEW IDEA 


though it is possible that the inventor 
and patentor may do so in the 1926 
contest. 


It is a new idea in tankage offal dry- 
ing, and one which the inventor claims 
will do away with some of the objec- 
tionable features of present day 
methods. 

The drying of inedible offal is an im- 
portant step in any packing plant, and 
the up-to-date packinghouse man will 
be interested in anything that may 
throw more light on the subject. 


The inventor of this method is P. J. 
Hare, master mechanic of Wilson & 
Company’s New York City plant 
(where they have to be 100 per cent 
right on odors). He has given THE 
NATIONAL PROVISIONER a brief descrip- 
tion and illustration of his device. 


Drying Tankage 
By P. J. Hare. 

A new method of drying packinghouse 
offal has been devised by the writer, 
which he believes will eliminate many of 
the objections to be found in present- 
day methods. 

This dryer will handle any quantity of 
material at any time, thus keeping down 
the odors that arise from offal that is 
being collected to make a full charge 
for the dryer. 

In my experience in the packinghouse, 
I found what I considered three objec- 
tions to the average tankage dryer, which 
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I tried to eliminate in working on my 
dryer. 

The average dryer is a cylindrical de- 
vice, steam jacketed, riveted and stay- 


bolted. After a year or so in service 
these stay-bolts and rivets usually start 
to leak. This is partly caused by wear, 
but mostly by the method of operation. 

The dryer is charged with a full load 
of material to be dried, then run from 
four to six hours. The steam is then 
turned off, the dryer opened up and the 
contents taken out and another batch 
put in. The continuous heating and cool- 
ing, with the subsequent expanding and 
contracting of the metal, is the chief cause 
of leaky stay-bolts and rivets. 

Getting Rid of Odors. 


Another objection I tried to overcome 
with my device was the great amount of ~ 
odor arising from the large batch of dried 
material. This is usually so great that 
the odor-eliminating equipment in the 
room cannot handle it, and it escapes 
through doors and windows, much to the 
annoyance of everyone in the neighborhood. 

The third feature I wished to eliminate 
was the large area between the steam 
jacket and the inner shell of the average 
dryer. This acts as a steam condenser 
and wastes steam. 

To design a dryer that would do its 
work efficiently and at the same time do 
away. with these troublesome points was 
my object. After a great deal of thought 
and time, I finally evolved and patented 
a conveyor-dryer built along the follow- 
ing lines: 

A New Type of Dryer. 

If is made of standard size pipé,”’ 
grouped together and capped at each end ' 
with suitable stuffing box and glands. 

There are three such groups, mounted 
on a steel frame, one above the other, 
connected together at alternate ends. The 
combined length of the three groups is 
48 feet. 

The three center pipes or hollow shafts 
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are geared together at one end, making 
a light running arrangement. 

The top and center chambers are con- 
nected to a vapor line going to a con- 
denser, which forms a partial vacuum. 
This is accomplished by the automatic 
feed, which seals the inlet to the top 
chamber. The discharge rolls in the lower 
chamber act as a seal at the end. 

The outer pipe in each group is the 
steam jacket, which has neither stay-bolts 
or rivets. 

The center pipe or hollow shaft has the 
steam on the inside, instead of on the out- 
side, like other dryers. 

The conveyor or paddles attached to 
the center shaft are made of cast steel, 
interlocking each other, making one con- 
tinuous sleeve the full length. They are 
fastened by countersunk set screws. 


How the Dryer Operates. 


The method of operation is as follows: 
The dryer is loaded at the point marked 
“automatic feed” on the sketch. The ma- 
terial is conveyed to the right by the 
paddles, while being subjected to heat 
from the steam. The offal drops down 
into the middle shaft, where it is carried 
to the left, finally dropping into the lower 
shaft. In the sketch, the bottom shaft 
is cut open to show construction and op- 
eration. 

Upon reaching the bottom shaft, the 
material is conveyed again to the right, 
where it passes out through the dis- 
charge rolls. In all three shafts it is 
heated by means of the steam. 

At the right end of the shafts are pipes 
which carry off the vapors to condensers, 
where they can be treated to prevent 
odors before being released. The steam 
used in heating the offal is also drawn 
off at the right. 

Because of the small amount of ma- 
terial in this dryer at one time, it is eco- 
nomical in horsepower and steam con- 
sumption per pound of dried product. The 
whole arrangement is simple and effi- 
cient. 

mace eae 
JAPS WOULD EAT MEAT RAW 


Would you care to try a nice raw porter- 
house steak for dinner? Perhaps not— 
you would prefer it broiled to a turn. 

But the people of Japan are going to do 
that very thing. 

With the popular appetite for meat 
steadily increasing in the land of Nippon, 
it is now proposed to experiment on the 
raw product for the diet, according to Dr. 
Issa Tanimura, special government food 
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gathering data in the interests of an 
economical meat supply for his nation. 
During his stay here, Dr. Tanimura has 
conferred with officials of the National 
Live Stock and Meat Board, and other 
authorities of the industry. 

“We have long been accustomed to 
eating our fishes raw, so why cannot meat 
be used in the same way,’ is the logic 
offered by Dr. Tanimura. “Of course we 
are not prepared to say as yet whether 
raw meat will be practical, but we are at 
least considering the possibilities.” 

The Japanese are learning more about 
the food value of meat—proteins, calories, 
etc., said the visitor. They can do very 
well without corn, milk and a number of 
other foods, but they are now familiar 
with the taste of meat and feel that they 
must have it. 

The problem is, according to the com- 
missioner, to supply meat at a sufficiently 
low price to be available to the masses. 
It is possible for the well-to-do to buy it, 
he said, but because of low wages the cost 
is often prohibitive for the laboring 
classes. In the face of this situation it 
seems that all classes have now come to 
the realization that meat is the necessary 
food element to keep their bodies fit. 

Asked if religion in any way interferes 
with meat consumption in Japan, the doc- 
tor was emphatic in his negative reply. 

He pointed out that in the consumption 
of meat the Japanese are very economical. 
They eat it all and there is no waste to 
be consigned to the garbage can. It ts 
interesting to note that they do not make 
use of it in soups, as is done in America. 


BECKER PLANS NEW PLANT. 

The Becker Provision Co., Little Rock, 
Ark., has acquired a new 4-story building, 
50 by 150 feet, for its plant on Scott 
street, and will begin operations in the 
new plant in September. They will have 
a capacity of from 3,000 to 5,000 pounds 
of sausage per day, in addition to their 
provision line, and also represent the 
Krey Packing Co. of St. Louis in the 
sale of Krey products. They have just 
made. a contract with the Cincinnati 
Butchers’ Supply Co. for a complete new 
sausage room outfit. 

S. V. McClanahan, president of the com- 
pany, is a well-known packinghouse man 
and a faithful reader of THe NATIONAL 
PRovISIONER. In Thomas Maier he has one 
of the best sausage and provision makers 
in the country. 


SHIP MEAT THROUGH CANADA. 
Referring to the appearance of foot-and- 
mouth disease'in Harris County, Texas, 
the Canadian authorities have modified 
their previous order, and. now permit 
transit through Canada in bond of sealed 
cars of fresh meat from New Mexico, 
Colorado, Kansas, Oklahoma, Arkansas 


commissioner, who is in the United Statesand Louisiana. 


August 22, 1925. 


TRADE GLEANINGS. 


A new abattoir has been constructed 
in Hattiesburg, Miss., by the Sanitary 
Market. 

Arkansas Fertilizer Company, North 
Little Rock, Ark., plans to remodel and 
enlarge its plant. 

Central Oil & Fertilizer Company in 
Macon, Ga., has been sold to the Central 
Cotton Oil Company. 

Stahl Packing Company plans to erect 
a new meat packing plant at Evansville, 
Ind., at a cost of around $50,000. 

Corcoran Cotton Oil Mills Company 
plans to erect at $75,000 cgttonseed oil 
mill in Corcoran, Calif., it was announced 
recently. 

Delta Oil Mill has been incorporated 
in Greenville, Miss., with a capital stock 
of $100,000 by T. H. Bake and A. K. 
Tigrett. . 

Work is progressing rapidly on the 
overhauling of the plant of the Farmers 
Terminal Packing Co., at Newport, Minn., 
recently acquired by the Cudahy Packing 
Co. 

George W. Martin, Inc., has been in- 
corporated at 936 W. 38th place, Chicago, 
with a capital stock of $5,000 by Lester 
M. Thielen, Walter F. Gutoski and Ja- 
cob Zalkind. The company will slaughter 
cattle and other livestock. 

Ernest J. Sarther Company has been 
incorporated at 6307 Wentworth avenue, 
Chicago, with a capital stock of $50,000 
by Ernest J. Sarther, O. Lundell and 
Robert C. Rohn. The company will con- 
duct a wholesale meat business. 


The city of Grand Forks, N. D., is con- 
templating closing its municipal abattoir, 
it was reported recently. The Northern 
Packing Co. has offered to do the slaugh- 
tering now done by the city abattoir 
for the same fees. The city plant has 
been losing money for some time, it was 


said. 
ee 

END OF PACKING PROMOTION. 

The plant and grounds of the defunct 
Associated Packing Company in Des 
Moines, Ia., was sold this week to Ed. L. 
Wegener for $32,000, it was announced by 
George C. Williams, receiver. 

The Associated Packing Company was 
organized in 1919 as a $5,000,000 concern. 
With the $32.000 realized by the sale of 
the plant, the total assets of the company 
are now $97,000, which will be used to 
pay claims amounting to more than 
$300,000. ; 

It is said that the farmer stockholders 
of the company, who subscribed for 
nearly $4,000,000 worth of stock, will re- 
ceive nothing. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
eommercial direction of Prof. W. L. Badger) on 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, III. 

This will aid us in obtaining proper 
service for you from the Post Office. 











INSTITUTE OF AMERICAN MEAT PACKERS. 


President—Oscar G. Mayer, Oscar Mayer & Com- 
pany, Inc., Chicago, Illinois. 

Executive Vice President—W. W. Woods, Institute 
ef American Meat Packers, Chicago, 

Vice Presidents—J. J. Felin, John J. Felin & Co., 
Inc., Philadelphia, Pa.; Myron McMillan, J. T. Mc- 
Millan Company, Inc., St. Paul, Minn.; F. 8. 
Batchelder & Snyder ‘Co. ., Boston, ; B. OC. 
ritt, St. Louis Independent Packing Co., St. Louis, 
Mo. 


Treasurer—John T. Agar, William Davies Co., Inc., 
Chicago 

Chelrman of Institute — Commission—Thos. 3B. 
Wilson, Wilson & Co., Chica; 

Central Administrative Oommittee—Oecar G. Mayer, 
Oscar Mayer & Inc., bes gg Thos. BH. Wilson, 
Wilson & Co., Chicago; G. F. Swift, Swift & Com- 
pany, Chicago; F. Edson White, Armour & Company, 


cago. 
Directors—For three years: Charles BW. Herrick, 
Brennan Packing Co., Chicago; BH. A. Cudahy, Jr., 
Cudahy Packing Co., Chicago; G. F. Swift, Swift 
& Company, heme W. hed gg Jr., White _— 
vision Co., Atlan Ga.; Elmore M. Schroth, The 
I. & F. Schroth ” Packing Co., Cincinnati, Ohio. 
For two ‘Jacob B. Decker & 
Sons, aseeer 
and Henneberry 
& Co., Arkansas ty, ; Fred Guggenheim, 
Guggenheim Bros., Chicago; J. Paul Dold, Jacob 
Dold Packing Co., Buffalo, N. Y. 
J. Ogd Armour and Company, 
Inc., Chicago; 
Thomas BE. Wilson, Wilson & Co., Chicago; T. Davis 
Oorkran, Hill & Co., Inc., Baltimore, Md.; T. P. 
Brest, Standard Packing Co., Inc., Los Angel 





THE NATIONAL PROVISIONER 


Saving the Sausage Trade 

Sausage is one of the most delicious of 
all meat products, when made from good 
meats and tastily seasoned. But, for some 
reason, it is generally expected that 
sausage ‘should be bought at a lower price 
than other quality meats. 

In endeavoring to live up to this mis- 
taken idea, many packers and sausage- 
makers have done great harm to the 
industry. Instead of educating the trade 
to understand that good sausage, like any 
other good prepared product, must be 
made of first-class raw materials, some 
producers lowered the standard of their 
meat formulas to produce a less expensive 
product. 

The price result was secured, but the 
product was not satisfying to the con- 
sumer. The general public wants to buy 
as cheaply as it can, but at the same time 
it wants quality. Better far have a higher 
price and furnish good sausage, than to 
lose trade by selling a tasteless product. 

The scarcity and high price of pork 
products furnish a situation in which 
sausage is likely to suffer if the consumer 
is not made to understand that quality 
means price. If something inexpensive is 
wanted, it should not be looked for in 
sausage. 

Lower-priced sausages can be made, and 
they are good and wholesome, but they are 
not as delicious and tasty as the more 
expensive grades. The consumer should 
understand this. 

All sausages should be sold at a price 
relative to the meats of which they are 
made. If price levels are properly balanced 
with quality, sausage will be sure to hold 
its rightful place in the meat diet of the 
people. 

akin, 
German Meat Tariffs 

There are some facts to be borne in 
mind in connection with the return of 

Germany to a system of tariffs on im- 
ports of meat, lard and other fats. 

At the close of the war the existing 
tariffs on these imports were set aside be- 
cause of the dire need of the German peo- 

With the improve- 
ment in agricultural production generally 
the tariff on foods has again been made 


ple for foodstuffs. 


active. 

The United States—being by treaty ar- 
rangement one of the “most favored na- 
tions” so far as foodstuffs, particularly 
meat and lard, were concerned—enjoyed 
a tariff rate on imports below the general 
schedule before the war. The new sched- 
ule, which can be put into force any 
time after September 1, provides a tax 
similar to the general pre-war schedule, 
except in the cases of most-needed meats 
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and fats like frozen meat, lard and other 
rendered fats, and oleomargarine. On 
these commodities the rate is lower than 
the pre-war “conventional” rate. 

In Germany the enforcement of a mea- 
sure of this kind is somewhat different 
from that in this country. The time of 
imposition of the tax is left to the judg- 
ment of a specified government official, 
who is in position to impose or withhold 
the tax as he sees fit, for the good of the 
people. 

Germany no longer 
possessions from which to draw vege- 
table fats and oils, and is totally depend- 
ent on her home production and imports 


has her colonial 


to supply the needs of the people. 

It therefore hardly seems logical to be- 
lieve that a tax on much-needed food sup- 
plies would be imposed just at this time, 
when the winter’s needs are being pro- 
vided for. After these needs have been 
taken care of, the tax may be made active, 
and if the economic situation calls for it 
the tax can again be lifted when the food 
supply of the nation must again be replen- 
ished. 

The demand of the agrarians (German 
land-holders) for protection in any gen- 
eral tariff scheme has been met by includ- 
ing a tariff on imported foodstuffs. But 
at the same time the requirements of the 
working classes in the cities and towns 
have been given consideration in the 
method of enforcing the law. 

It is believed that American export- 
ing packers may not have as much to 
fear from this new German law as seems 
apparent on the face of it. 


cnamvadliitiae 
Ate No Meat and Failed 


The eyes of the sporting world at the 
present time are centered on attempts be- 
ing made by women swimmers to cross 
the English Channel. Representatives 
from three nations are on the scene, and 
preparations for the task are carefully 
worked out. 

Each swimmer undergoes a rigorous 
period of training before starting on the 
long, hard grind. One of the entries re- 
cently made another attempt to swim the 
channel, after having failed in a previous 
one. Exhaustion caused her to fail the 
second time, as she had the first. 

In a statement to the press, this young 
lady’s trainer said: “I knew this girl was 
doomed to fail before she even started. 
She refused to eat any meat while in train- 
ing, and lived on fruits and vegetables. 
It’s impossible to train for a hard grind 
like this without eating meat.” 

In all parts of the world, and under all 
sorts of conditions, the need for meat in 
the daily diet is being continually demon- 
strated. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Trouble With Frankfurts 


A Canadian sausage maker is having 
trouble with his frankfurt sausage burst- 
ing when it is fried. He writes as follows 
for a remedy for this trouble: 

Editor The National Provisioner: 

My customers complain that the sausage they pur- 
chase from me bursts when it is being fried. Can 
you tell me the reason. 

I use 18 Ibs. of lean trimmings, either pork or 
beef, and 7 Ibs. of fat; 3 Ibs. of cereals; 1 lb. of 
salt and spices. 

The cereal consists of half corn flour and half dry 
milk. The salt and spices are dissolved in 12 Ibs. 
of water. 

This formula gives 41 to 42 Ibs. of finished sausage, 
which is stuffed in sheep casings. 

The sausage looks fine while it is fresh, but the 
following day it turns gray. 

The inquirer’s formula contains a large 
quantity of cereal. It is recommended 
that this be reduced considerably, as 1 to 
1% lbs. of cereal would be the greatest 
sufficiency for this small quantity of meat. 

It is also recommended that half beef 
and half pork be used in the meat formula. 

It is believed that the excessive amount 
of cereal used in this formula is respon- 
sible, to some extent, for the product 
turning gray the following day. 

Meats should be chopped to a very fine 
consistency for this product. When the 
product expands, coarse-cut meat is more 
injurious to the casing than fine cut meat. 

It is evident that the difficulty here is in 
the regulation of the formula and in the 
handling of the meats, rather than in the 
sausage container. 

dawer thee 


Bohemian Prasky Sausage 

A Western sausage-maker wants to 
know how to make a certain product pop- 
ular among customers of foreign descent 
in his neighborhood. He says: 

Editor The National Provisioner: 

Can you give me directions for making Bohemian 
Prasky sausage in beef weasands? 

Bohemian Prasky sausage in beef wea- 
sands is a rather expensive product to 
make, in view of the present cost of ma- 
terials entering into it. 

To make a satisfactory product use 

70 to 85% lean pork trimmings 
15% trimmed pork cheek meat 
10% fat pork trimmings. 

Seasoning: 

2 Ibs. 4 oz. salt 

8 oz. granulated sugar 

6 oz. ground white pepper 
4 oz. peeled garlic. 

The meat is coarse cut, especially the 
lean and fat trimmings, and the pork 
cheek meat is ground fine. 

To satisfy the particular trade using this 
sausage, omit cooking the product in 
water. After the desired color is obtained 
in the smokehouse, raise the temperatures 
gradually to a very high point, and bake 
the product in the smokehouse. When the 
grease begins to render from the ends of 
the casing, this is an indication of the 
product being thoroughly baked. 

Kill fire immediately and remove the 
product from the smokehouse. 

You will find there is a difference which 


consumers of this product quickly detect, 
between sausage baked in a smokehouse 
and sausage cooked in water in the usual 
way. 

a ae 


An Inexpensive Mettwurst 

A sausage maker wants a recipe for a 
moderately-priced sausage. He says: 
Editor The National Provisioner: 

Kindly send us a recipe for making Metz sausage 
that we can wholesale for about 20c per pound. 

It is presumed that Mettwurst is meant 
when a “Metz” formula is requested. A 
good formula for the manufacture of 
Mettwurst appeared in THE NATIONAL 
ProvisioneR of July 18, 1925. (Do you 
keep a file or a scrap-book of information 
from THE NATIONAL PROVISIONER?) 

This formula can be regulated so that 
the cost will vary according to the manu- 
facturer’s needs. It would be difficult to 
make up a formula that would enable 
wholesaling the product at 20c per pound. 
Overhead and other manufacturing costs 
would be large factors, and these are 
known only to the sausage-maker him- 
self. 

The in the formula given are 
high-grade sausage meats. If a cheaper 
grade of sausage is desired, less expensive 
beef and pork materials could be substi- 
tuted. 


[Full directions for making a less expen- 
sive summer sausage appeared in THE NA- 
TIONAL PROVISIONER of May 24, 1924. 
Did you keep this copy?] 


ees 
What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 


meats 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 


Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Ill. 


Please send me reprint on 
Spoilage.”’ 


“Sausage 


Enclosed find 2 cent stamp. 











Fresh Beef Sausage 


A Canadian subscriber wants some sau- 
sage information. He says: 
Editor The National Provisioner: 

I intend making sausage mostly of beef. 
you give me a good recipe? 

How much corn flour and water should I use per 
100 lbs. of meat? 

How can I prevent the sausage turning dark when 
fried? 


Could 


The inquirer probably has in mind man- 
ufacturing link sausage as a substitute 
for pure pork sausage, and making it al- 
most entirely of boneless beef. 

For such a link sausage fresh beef links, 
untrimmed, are the most satisfactory. 

After grinding the product through the 
hasher, it should be chopped in the silent 
cutting machine to a very fine consistency, 
using all the ice the meats will absorb. 

For seasoning, use per 100 lbs. fresh 
meat: 

214 lbs. salt 

4 oz. granulated sugar 
oz. saltpeter or nitrate of soda 
oz. ground white pepper 
oz. rubbed sage. 


mH NN 


The amount of corn flour and water 
used would depend on the inspection reg- 
ulations. Where there is no restriction 
5 lbs. of flour and 30 lbs. of water to 
each 100 Ibs. of meats have been used in 
this particular formula, the result being 
a wholesome and palatable product. 

It is not unusual for sausage made 
largely from beef to turn dark when 
fried, especially if the product is held 
a little too long. The best way to avoid 
complaints of this difficulty is to regu- 
late the manufacturing formula in ac- 
cordance with the sales outlet, so the 
product can be kept moving in a strictly 
fresh condition. That is, make up only 
as much at a time as you can dispose of 
promptly. 

aeaerr ee 


German Coarse Frankfurters 


A sausage maker in the Middle West 
desires information concerning certain 
varieties of German sausage. He writes: 
Editor The National Provisioner: 

Would appreciate it very much if you would send 
me the formula for making German coarse frank- 
furters in hog casings. 

A formula suitable for making coarse 
frankfurters stuffed in hog casings ap- 
peared in an earlier issue of THE NATIONAL 
PROVISIONER, and reprints may be had by 
subscribers by sending a 2c stamp, with 
name and address, to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chicago, II. 

While the formula submitted calls for a 
fine texture of meats,, the only deviation 
from these instructions in making the 
German coarse frankfurters would be in 
not cutting the meat so fine. 

Put the meat through the 3/16 in. plate 
of grinder, and leave in silent cutter only 
long enough to thoroughly mix ice and 
meats. 

Or, experiments in cutting meats differ- 
ent lengths of time can be tried, until the 
exact degree of coarseness desired is se- 
cured. 
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Money Savers 


Little savings in operating or sales 
methods sometimes mean big money. 

Such savings actually made by pack- 
ers and meat manufacturers will be 
described under this heading. 

Watch for them! Send in your own 
experiences for the benefit of others. 

. “He profits most who serves best!” 











USE DESTINATION WEIGHTS. 


An Eastern packer installed a livestock 
scale at a cost of $1,700. This enabled 
him to get a better check on his shrink- 
age and thus stop bad leaks. Moreover, 
it gave him the benefit of “destination 
weight” on several thousand cars of live- 
stock received each year.* 


The scale paid for itself in one month. 


*If you want to know how to do this, read the ar- 
ticle on ‘‘Saving Freight Money on Live Stock’’ in 
THE NATIONAL PROVISIONER of June 13. 
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Don’t Buy Scales Too Big 


By C. A. Briggs. 


[EDITOR’S NOTE.—Recent articles in 
THE NATIONAL PROVISIONER on weigh- 
ing problems in the meat plant have at- 
tracted wide attention. 


But there are weighing problems OUT- 
SIDE the plant also. 


Here is one about livestock weighing.] 

It is expensive to furnish scales with 
beams of unnecessarily large capacity. 
This was developed by the recent ex- 
perience of a small stockyard. They have 
lately put into effect a more thorough sys- 
tem of testing their scales which is giving 
them interesting and unsuspected facts; 
and they have concluded that their scales 
must be kept in order. As a result, they 
find it necessary to plan to remove their 
scale beams for repairs about every 90 
days. 

They are using a type registering beam 
of satisfactory design, but its capacity 1s 
too big for the work. Thousand-pound 
notches are used. Most of the weighing 
is done in the first and second notch. 

The wear in the first notch is such that 
in two or three months the resulting error 
is too great, and the beam has to be sent 
to the shop, though the other notches 
are practically all right. 


Could Use Smaller Scale. 

The weighing could all be carried out 
by a beam of much lesser maximum ca- 
pacity, in which 100 lb. notches could be 
used. This would cause the wear now 
occurring on one notch to be distributed 
among 5 to 10 notches. In addition, the 
pounds per inch of poise movement along 
the beam would be less, and it would take 
more wear in a given notch to throw the 
scale out of tolerance. 

The use of a beam of more suitable ca- 
pacity and design would allow more sub- 
stance to be worn from any notch, and 
also divide the wear caused by service 
among several notches, and result in in- 
creasing greatly the life of the beam. 

Moreover, the lighter beam should per- 
mit the weighing to be made more quickly, 
or to be carried out more accurately. 

Be careful not to get beams which are 
too large. Do not be led astray by the 
wrong idea of weighing unusually large 
loads in one draft. 

Ee EEE 


Do you use this page to get your 
questions answered? 





THE NATIONAL PROVISIONER 


Lard Refining Methods 


A reader of THE NATIONAL PROVISIONER 
who is in the government service, takes 
issue with a statement made in a recent 
issue to the effect that the agitation in the 
refining process of lard be done by air. 
He says: 


Editor The National Provisioner: 

Your issue containing article on prime steam lard 
contains one instruction that is wrong, and will cause 
trouble if the resultant lard product becomes old, or 
if the lard is not at all times kept under the best 
condition. 


You recommend that the agitation in the refining 
process be done by air. In previous paragraphs you 
stress the importance of getting rid of any moisture 
that may be present. But with agitation by means 
of ‘air, moisture would be added to the lard. No 
later steps in the refining process are such that this 
moisture can be eliminated. If you make tests with 
compressed air you will find that it always carries 
quite a bit of moisture. 

The practice of agitating lard in the re- 
fining process with compressed air is an 
old one, having been in use forty years or 
more. It is still used extensively and with 
good results. 

However, mechanical agitation is doubt- 
less the desirable method of the future, and 
one offering less opportunity for error in 
manufacturing, and assuring better results. 
This modern method of agitation by me- 
chanical means gives a thorough mix of 
fuller’s earth and lard in a short space of 
time. 

Mechanical agitators or circulators are 
said to increase the yield, cut down losses 
and reduce the time of operation. 


a 
How do hog shrinkages vary accord- 
ing to the length of time held in the 
cooler? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 








Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 














Tallows and Greases 


How about your tallows and 

> greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making -white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by THE NATIONAL PRo- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Old Colony Bldg., Chicago, IIL: 


Please send me reprint on Tallows and 
Greases, 


Ter eee eee eee eee ee eee eee eee 


Terr eee eee eee ee eee eee ee ee ee ee 


Enclosed find 2 cent stamp, 








Burning Pulverized Coke 


Although Henry Ford is in the automo- 
bile business, most engineers will neverthe- 
less be interested to know that in his 
River Rouge power plant he proposes to 
obtain the full benefit from his coal by 
coking it and utilizing the by-products. 

It is estimated that from each ton of 
coal the following by-products will be 
obtained: 

1,500 Ibs. of coke. 

7,000 cu. ft. of 700 B. T. U. gas. 

5 gallons motor fuel stripped from gas. 

20 lbs. sulphate of ammonia from gas 
and condensation of liquor. 

25 to 30 gallons of very light tar of a 
crude oil-like character. 

Thé coke will be pulverized and used for 
fuel under the boilers. 

Also, it is stated that the bai will be 


“further treated for other by-products, such 


as motor fuel, creosote oil, lubricating oil, 
grease, etc. 
Henry Ford is a believer in utilizing all 
resources, and in wasting nothing. 
eee ES 


PACKER EMPLOYES INSURANCE. 


Expansion of its group life insurance 
program has resulted in increasing the 
total coverage on employes of the William 
Schluderberg-T. J. Kurdle Co., well- 
known meat packers of Baltimore, Md., 
from $345,000 to more than $750,000. 

Under the original contract with the 
Metropolitan Life Insurance Company 
more than 400 employes received $500 in- 
dividual protection, which was to be in- 
creased at the rate of $100 yearly until 
the maximum amount of $1,000 was ob- 
tained. 

The new schedule which is on a co- 


operative basis, employer and employes 
sharing the cost of the insurance—pro- 
vides each contributing female employee 
with $500 additional insurance, while 
each male who contributes increases his 
protection $1,000. A total and perma- 
nent disability clause, similar to the one 
in the first contract, guarantees to an 
insured employee the full amount of his 
insurance, in equal monthly installments, 
should he become completely and perma- 
nently incapacitated before age sixty. 

Supplementing the actual provisions of 
the policies, certain service advantages are 
offered. These include a free visiting 
nurse service and a department for the 
distribution of pamphlets on health sub- 
jects and sanitation. 


We are in the Market for 
Hog Casings Beef Middles 
Hog Bungs Beef Bladders . 
Selected Rounds Beef Bungs 
Sheep Casings Beef Weasands 
Submit your offerings by wire 
or letter for spot or future 
shipment. 


ROY L. NEELY 
605 Webster Bldg. Chicago, Ill. 
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GERMAN MEAT AND LARD DUTIES. 


Following the statement made in last 
week’s issue of THE NATIONAL PROVISIONER 
of the passage of the German tariffs on 
meat and lard, announcement is made of 
the amount of these duties, with com- 
parisons with the pre-war rate and the 
rate now in force. These rates are as 


follows: 
—Pre-war— Rates under 
rate. new law. 
3 4 R e 
5 oe a; a 
ee : phe <a 
fs 5 a 
sé +) ee Su 
a = ss | 3 
$3 «On a= 2 < 
GMD cacccccce 18 18 free 18 18 
Sheep .......... 18 8 free 18 18 
BEB ccccccccece 18 9 free 18 18 
Meat (includ- 
ing le offal 
except con) : 
oer 45 27 free 35 45 
Frozen ....... 45 35 free 20 45 
Prepared . 68 35 free 60 60 
Prepared f 
table use...120 75 free 120 120 
BOGOR 2c ccccces 36 free 24 36 
Sausage ....... 7e 44 7e@ 70 7e 
a fa : . , 
ard, 
“| arrow, 
oleo oil, oleo 
D ccccces 12% 16 free 6 12% 
Raw fats....... 5 free 5 5 
Tallow (raw, 
rendered, - 
low oil, tallow 
stearine) 2% - free 2% 2% 
Oleomargarine . 30 20 free 20 30 
Canned meats... 75 60 free 40 75 


The rates appearing in the last column 
are subject to change after August 1, 
1926, as they can be lowered by treaties 
with exporting countries. 

A better understanding of the rates im- 


posed by the new law effective September 
1, will be had by comparison with the 
pre-war rate. Under this heading the 
“general schedule” of rates applied to a 
nation from which products were cree Sua 
But the “conventional rate” applied to 
nations coming within the term of “fa- 
vored nations” as a result of commercial 
treaty. The United States was one of 
the “favored nations,” coming under the 
“conventional rate.” 

It will be noted that in most cases the 
new rate exceeds the pre-war “conven- 
tional rate,” except in the case of frozen 
meat, rendered fats and canned meats. 
Here the rate is lower. 

If the rates at present proposed to be 
effective after August 1, 1926, are put in 
force, they will be considerably higher 
than those paid by the United States be- 
fore the war. 


evtteibionmere 
BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 

Liverpool, England, August 8, 1925.— 
Firm but quiet conditions have prevailed 
in the bacon trade this week. Supplies of 
Irish and Danish have been well cleared 
and full prices realized. 

With Banish killings again reduced, an 
official advance of 8 per cwt. has been 
recorded, which will influence all selec- 
tions of best bacon. Canadian bacon has 
advanced 4s to 5s per cwt. with a fair 
inquiry. 

American bacon is firmly held on ac- 
count of the dearness of replacement costs 
supported by the strength of other cures, 
but the demand is purely of a hand to 
mouth character. There is a scarcity of 
some cuts, especially clear bellies which 
are in very small supply, while other cuts 
are firmly held. 

Hams are very steady on moderate 
offerings and a fair inquiry. Shoulders 
are steady and meet with a moderate sale, 
but picnics are in quiet demand. Lard on 
we meets with a moderate consumptive 
trade. 
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GERMAN MEAT CONSUMPTION. 


A comparison of livestock prices and 
marketings in Germany in the first four 
months of 1925 as compared with the same 
months of 1924 indicates a very distinct 
increase in the purchasing power of the 
German people, although this purchasing 
power has not yet reached the pre-war 
level, according to Dr. E. von der Warth, 
of the German Meat Importers’ Associa- 
tion. 

In spite of the greater numbers of 
animals marketed there have been in- 
creases in prices, especially in the case of 
cattle and calves. Furthermore, the bet- 
ter grades of animals have shown a rela- 
tively greater price advance and greater 
increases in marketing than the poorer 
grades. In the case of hogs and sheep 
marketings have shown a still heavier in- 
crease but prices have still shown some 
advance in all grades of hogs and for the 
best grades of sheep. 

The total importation of all kinds of 
meats has increased from 130 million 
pounds in the first quarter of 1924 to 148 
million in the same period of 1925. Here 
also the demand for better qualities of 
meats has manifested itself. For example, 
the imports of corned beef have dropped 
from 21 million Ibs. in 1924 to 2 million in 
1925, while the imports of fresh beef have 
increased from 441,000 Ibs. in 1924 to 20,- 
500,000 Ibs. in 1925. 

Similarly the imports of frozen and 
pickled pork and bacon have dropped from 
80 million to 56 million lbs. while the 
imports of fresh pork and live hogs have 
increased from 18 million lbs. to 56 mil- 
lion Ibs. 

The increased imports of meat, how- 
ever, have been more than counterbal- 
anced by the decrease in imports of animal 
fats, which have declined from 120 mil- 
lion in the first four months of 1924 to 98 
million Ibs. in the same months of 1925. 
The combined importation of livestock, 
meats and animal fats was 259 million Ibs. 
in the months Jan.-Mar. 1924, as compared 
with 246 million lbs. in Jan.-Mar. 1925, a 
decline of about 5 per cent. 

One explanation of the decreased im- 
portation of animal fats is seen in the in- 
crease in butter imports in the same 
period from 13,250,000 Ibs. in 1924 to 45 
million Ibs: in 1925. Similarly increases 
are shown in imports of cheese from 17 
million Ibs. in 1924 to nearly 33 million 
Ibs. in 1925, and in eggs, from 21 million 
Ibs. in 1924 to nearly 53 million Ibs. in 
1925. Milk imports have remained prac- 
tically stationary. 

While the consumption of meats and 
dairy products shows a distinct improve- 
ment over last year, both in quantity and 
quality, this year’s indicated consumption 
of meat and animal fats is still fully 17 per 
cent below consumption before the war. 

Dr. von der Warth states that greatly 
lessened domestic slaughterings with 
correspondingly higher prices are to be 
expected in the future. It is also likely 
that the imports of freshly slaughtered 
hogs from Poland, which amounted to 
nearly 90 million pounds during the six 
months ending May, 1925, will bi almost 
completely cut off in the summer months 
by the new regulations requiring the im- 
portation of the viscera in the natural state 
with the carcasses. Considering all these 
factors, there seems to be a probability, in 
the opinion of Dr. van der Warth, that 

meat consumption will decrease somewhat 
in future months. 


August 22, 1925. 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States during 
the week ending Aug. 15, 1925, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce as follows: 

Hams and Shoulders, including Wiltshires. 














Jan. 1, 
1925* 
‘Week ending. to 
Aug. 15, Aug. 16, Aug. 8, Aug. 15, 
1925. 1924. 1925. 1925. 
Mibs. Mibs. M lbs. M Ibs. 
Total ...ccscccecece 2,146 4,481 2,422 177,975 
To Belgium............. 83 eee 5,881 
Germany ...... s.++-- epee 310 
Netherlands .......... ones nee 613 
United Kingdom 1,960 4,043 2,226 150,543 
Other Burope... ...... pee 6e 1,787 
CER oc ccee phate eave 808 
rr 131 304 111 9,970 
Other countries. 25 51 2% 3,563 
Bacon, including Cumberlands. 
WORD 6.00 cdsnccccess 2,841 6,377 8,74@ 133,222 
To Lan inaetae 269 268 ere 2,524 
ST  scvace 288 958 291 10,402 
Netherlands eves 120 400 203 2,450 
United mn 1, — 3,072 2,556 86,388 
Other BHurope.. 500 395 15,963 
Canada ........ ae 42 144 1,564 
uhennesese 1 466 87 11,819 
Other countries 7 667 4 2,112 
Lard. 
Dated cocccovccccces 7,609 19,728 9,811 440,488 
38 338 8,467 
Germ 128,469 
Netherlands . 1,166 222 424,706 
United Kingdom 1,304 3,619 1,958 142,991 
Other Burope... 516 395 211 #8 383,810 
rate cenecese 367 25 4,811 
conenneoes . 908 1,115 49,373 
Sener conntries. 830 703 1,025 47,861 
Pickled Pork. 
Wet  sccccscocscese 261 301 @87 15,156 
Do Bec oc 00sec cvcccs sabe oees 49 
Germany ...000 cevcce 7 eee 203 
Netherlands eee secccs ease oeme 99 
United etem 124 157 253 2,133 
Other Europe.. 9 yer 113 994 
anada ........ 91 110 242 3,907 
DM’ aseKewesss 20 ‘ane 13 2,402 
Other countries. 17 27 16 5,369 
WEEK ENDING AUGUST 158, 1925. 
Hams and Pickled 
Shoulders, Bacon, Lard rk, 
lbs. M ibs. M ibs. Ibs. 
BRTBOM ccc cccccccvcs cvvcce neae 28 er 
EE. « Wcbwce nia vies 7 573 186 83 
Port Huron.. eee 645 930 117 
Key West obe 954 eoce 
New Orlean os 8 1,083 87 
Ee Es 1,615 4,428 24 
Philadelphia .............. wees veee 


*Revised to June 30, including exports from all 
ports 
—_@—_- 
CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at the 
close of business on August 14, 1925, with 


comparisons, are reported by the Chi- 
cago Board of Trade as follows: 
Aug. 14, July 31, Aug. 14, 
1925. 1925. 1924. 
Mess pork, new, 
made since Oct. 1, 
a, Me sce¢eceees 1,076 881 451 
P.S. ‘lard, made since 
1, 24, lbs.. «56,008,387 60,687,648 69,357,069 
Other kinds of lard.. 13,504, 454 15,508,199 11,375,260 
Sh. rib middles, made 
a Oct. 1, 1924, 
a Aawaoe eh aede & 5,750,115 6,146,189 2,588,091 
Ds ‘al. tg made 
since Oct. 24. .18,486,245 11,061,686 29,118,533 
ne. vib elites, made : 
ce Oct. 1, '24.. 7,514,023 8,032,675 6,700,036 
oo ¢ 4 cl. middles, 
made ~ “es Ries 
24, lbs.. - 1,730,527 1,372,184 334,584 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 


week ending Aug. 15, 1925, are reported 
officially as follows: 





— 

0 

origin. Commodity. Amount, 
Canada—Veal carcasses 5 
Canada—Smoked pork .. 

Canada—Beef tongue .... OT 
Can: uarters beef 

Saglend—teened OY et iaedie 576 lbs. 
So. America—Corned beef............++++ 36,000 Ibs. 





Germany—Smoked hams ...........e+e008 3,197 Ibs 
Germany—Cooked hams (tins) 9 1 
Germany—Sausage (tins) ..........+++e+- 
Holland—Misc. Meats ..........eeeeeeees 4,534 Ibs. 


heat cates 
LARD AND GREASE EXPORTS. 
Exports of lard from New York Aug. 
1 to Aug. 19, were 12,975,002 Ibs.; tallow, 


30,000 Ibs.; grease, 3,424,000 lbs.; stearine, 
69,200 Ibs. 








August 22, 1925. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Irregular and Lower—Distribution 
Fair— Hog Movement Larger — Hog 
Prices Unsettled. 

The past week showed a rather irregular 
development in the hog and product mar- 
ket, with hogs showing quite a little weak- 
ness at times under the effect of larger 
arrivals and a break in the future mar- 
kets. The situation was influenced to 
some extent by evidence of less active 
domestic trade and a rather indifferent 
foreign demand. 

The conditions affecting prices were in- 
fluenced to some extent by the action of 
the oil market at New York, which broke 
to new low levels for the movement and 
this was directly reflected in the move- 
ment of lard prices at Chicago. 

Stocks of Products Smaller. 


The monthly report of product stocks 
in storage in the country was quite in- 
teresting, showing a decrease in frozen 
pork of 37,000,000 lbs., and of pickled 
pork of 19,000,000 Ibs. cured and 14,000,000 
Ibs. in cure, in addition to which there 
was a decrease in beef and a small’ de- 
crease in mutton. The general reduction 
in all kinds of meats was rather impor- 
tant. 

This reduction in stocks was appar- 
ently the direct reflection of the lighter 
movement of hogs, and the more moder- 
ate slaughter. The situation is not clear 
to any important extent excepting that 
there seems to be the usual decrease in 
product stocks for the season. The de- 
crease does not, appear to be rapid enough 
to have any important bearing on the 
market. 

The figures for the principal items of 
the total stocks follow in Ibs.: 


Aug., ’°25. July, ’25. Aug., ’24. 

Beef, frozen ....... 26,972,000 38,452,000 29,435,000 
errr 11,737,000 605,000 12' 258,000 

In process cure.. 10,939,000 10,497,000 8,119,000 
Pork, frosen.....«.- 131,807,000 168,628,000 164,049,000 


Dry salted cured. 82,246,000 77,067, 
Dry salted in cure 82,227,000 85,451,000 95,219, 000 
Pickled cured ....153,676,000 172,642,000 178,695,000 
Pickled in cure. +1290; 517,000 234,968,000 265, 223,000 


L -— wed mutton, 
2 aNebdine.e x's 1,347,000 1,535,000 2,257,000 


Me oy "taleeaiiheon> 69,885,000 76,586,000 67,935, Goo 
SAE * ebcoctedeabes 146,270,000 145,919,000 149,672,000 


The mid month stocks of product in 
Chicago showed further reductions in lard 
and meats. The figures seem to indicate 
that there is a demand upon the stocks 
somewhat in excess of the receipts, and 
natural movement to Chicago but this de- 
crease in the general stocks as of the first 
of the month is not indicative of much 
more than a seasonal movement of sup- 
plies. 

The Chicago figures follow: 


Aug. 14, July 31, Aug. 138, 
1925 1925 192 

Mess pork new, bbls. DON. wesciesis . ariepewe's 
Mess pork old, bbls. 1,07 

Contract lard, Ibs...56,008,387 60,687,648 69,357,069 
Other lard, Tbe...... 13,504,454 15,508,199 11,375,268 
BHOPE TIDE .ccccccges 5,570,115 6,146,189 2,588,091 
D.S. clear bellies... .13,486,245 woo 686 29,118,533 
D.S. bellies-rids..... 7,514,023 8,082,675 6,700,036 


The export movement of product con- 
tinues disappointingly light, but in that 
respect there is no special change in the 
situation which has been before the trade 
for months past. 


The prices are so high that they are 
above the buying power of most of the 
importing countries, and this is having a 
direct bearing on the entire situation. 

Prices too High for Export. 

The effect of the German tariff, it is 
expected, will be to still further reduce 
the movement, as it is explained that 
quite a little of the product now going 
out has been the result of consignments 
in order to get in ahead of the imposition 
of the new tariff. 

The action of the feedstuffs market 
again has been a factor in the ideas as 
to hog values. The maintenance of corn 
values has been a sustaining influence in 
hogs, although other feedstuffs have 
shown a declining tendency. 

Look for Big Corn Crop. 


The conditions in the corn market have 
been such that old corn, on account of 
scant supplies, is holding very well, while 
the weather conditions have been so very 
favorable that there has been an improve- 
ment in the prospects for the new corn 
crop. Private estimates point to a larger 
outturn, so that the spread between feed- 
ing costs this fall and the price of hogs 
will be extraordinarily wide, as the new 
corn comes into the market as a usual 
factor in the fall feeding. 

PORK—The market was dull and steady 
with offerings light the past week, with 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions. on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE IONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 





mess New York quoted at $41; family 
nominal and fat backs $40.25 to $43.25. 

At Chicago mess was quotable at $38 

LARD—The market was irregular with 
the undertone easier with export demand 
still slow in the east. At New York prime 
western quoted 17.80@90; middle west- 


ern, 17.70@80; city, 1754@1734c;_ re- 
fined continent, 1834c; South American, 
19i%4c; Brazil kegs, 20!%4c; compound, 14 
@14c. 


At Chicago regular lard in round lots 
was quoted at about September price, 
loose lard 40c under September and leaf 
lard 30c under September. 

BEEF—The market was quiet but very 
steady with mess New York 19 to 20; 


packer, 20@21; a 21@23; extra 
India mess, ti ak No. 1 canned corn 
beef, 2.75; No. 2, six Ibs., 17.50; pickled 


tongues, $55@60 nominal. 








SEE PAGE 33 FOR LATER MARKETS, 














‘FANCY HOG PRICES UNLIKELY. 


A warning to livestock producers that 
no fancy prices for hogs may be expected 
during the approaching winter killing sea- 
son is contained in a_ statement by 
Armour’s Livestock Bureau. Rather wide- 
spread circulation has been given bullish 
forecasts, which in the light of facts seem 
unwarranted. 

Nevertheless, in the opinion of the 
bureau the hog market this winter will 
insure profits to hog raisers. Winter re- 
ceipts at all markets are expected to run 
about ten per cent below last year’s, and 
last year hog prices at Chicago averaged 
about ten dollars from November to Feb- 
ruary. Unquestionably, the decrease in 
supply will have the effect of providing 
an attractive market to hog producers. 

Meat consumption is on rather a high 
level, in response to favorable industrial 
conditions. Despite this fact, there seems 
to be no particular reason for anyone to 
expect a broadening of the demand for 
meat either in this country or abroad. 

Conservatism on the part of the pro- 
ducers so that unwarranted expansions 
will not occur to bring about a return to 
the depressed condition from which the 
industry has just emerged, is urged. 

It is a great desire of the packers that 
the market for hogs, as well as other 
livestock, be made and maintained as 
stable as possible, taking into considera- 
tion, seasonal variations that are unavoid- 
able. 

On the other hand, assumed valuations 
for livestock that are based upon the 
speculation of high-pitched optimism can 
only have the result of sharply increasing 


expectations on the producer’s part. 
Those hopes invariably retrace their 
climb. 


Too frequently, in retracing there is a 
panicky effort on the part of producers 
to unload as quickly as possible. That 
effort, in itself, frequently bears the mar- 
ket to a point below what would be a 
proper value. 
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WHOLESALE DRESSED MEAT PRICES. 








































































ITEMPERATURE! . J Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
+CHART-+—++4 Agricultural Economics at Chicago and three Eastern markets on Thursday, August 20, 
PEER EE SEE. 1925, as follows: 
@ Fresh Beef— 
Las 
hE e STEERS: CHICAGO. BOSTON. NEW YORK. PHILA. 
* H MNS S zh OG Aiea Considine hee aRab ak aae $20.00@ 22.00 $21.50@23.00  $19.00@21.00  $21.00@23.00 
a daned_courese = DEE vokacst chase soudsugubeasitivwasteany 17.00@19.50 17.50@21.00 15.00@18.00 17.00@19.00 
4 s dencaalcesree BEER Sos tose ates cneeb abuses despne coke 13.00@ 16.00 13.50@17.00 10.00@14.00 12.00@15.00 
8 = POWERS + CONTRO gE olommen Sai bakessuak ¥as eaeBeasat ean one 9.50@12.00 11.00@13.00 7.50@10.00 9.00@12.00 
' EB MME Wate ckdbiny Sbicckn epbeeressvstuban etre 12.00@14.00 11.50@13.00 10.00@12.50 11.00@12.00 
B Medium aT rer $o00s0b0 sé beubesennen 9.00@11.00 9.00@11.00 8.00 @ 10.00 10.00@11.00 
B 3 YEARS of specialization . BULLS. eer eccecccccccsces Cvecceveccccccce 7.00@ 8.00 7.50@ 9.00 7.00@ 8.00 8.00@ 9.50 
# in temperature control Good ereitiucesnbeckeccstuasuarserbinecee Mamie cc. Mo fig Nee 
° DE 66060686506. ce 006b66 0d 6005600005000 Al 5 
a has given us a wealth of ® BEE ab ecokséaseupesnchessssnewhencass 7006 4 ee. ~~ eke” © int gemeee 
knowledge an d experience gE *Fresh Veal: . [a + «ééé+eeressors $j. ‘s080800000 jj. ~Ss6¥ 00 eueas 
g which is at your service with- a +> <habSSebebebaetascebeees sab obee oe ee 20.00@22.00 20.00@21.00 
Satinn id GOOD. wenn e cent nee e eee eeeeeeeeeceeeenes 16.00@19.00 _—_............ 17.00 @19.00 17.00@19. 
g out cost or obligation. ca ec tckuanetkh cb xe ivadnonsahbakeke suns 12.00@15.00 12. 00@15.00 13.00@16.00 15.00@17.00 
& We have regulators for eel Took, os ai steeseteeeeceerevenees 9.00@12.00 9.00@12 11.00@13.00 13.00@14.00 
a resh Lamb and Mutton: 
- every process in the Packing LAMB: 
: Industry, each one specially | Choice Se ee 25.00 @ 27.00 23.50@26.00 26.00@ B28.00 
. 3 MMR ESS ce Osh ockhes cckansaapsencane eo 25.00@27.00 23.00@25.00 21.00@23.00 23.00@25 
t worked out to do that particu & RMURMIA son <n scchcecocusdersccsnciesshc se ens OD 21.00@23.00  19.00@20.00 —_20.00@22.00 
lar kind of a job. <o B E Semeeen pcceaenessosboenvesos cde scenpess’ 18.00@22.00 17.00@ 21.00 15.00@19.00 16.00@19.00 
u pay al 
. Let our ae of elip yo % FOOD. cn cescecccccscnscecsccsccccesssvcues 13.00@16.00 12.00@14.00 11.50@13.00 14.00@15:00 
& on your probiems Oo tempera- & DE isckcutenatdakad sensskckeknuccesars 11.00@13.00 10.00@12.00 10.00@11.50 12.00@13.00 
& ture control; we may be able to COMMON... sees esse cee ceeeceneenetenes 9.00@11.00 8.00@ 10.00 9.00@10.00 9.00@11.00 
Wo =sCFrresh Pork Cuts: 
* save you much trouble and ex- LOINS: : 
pense. Pe SOUT Wa oes fis ooan ck xaha Soehwnase 28.00@30.00 27.00@29.00 —-29.00@32.00  ——-29.00@31.00 
= Pa NT SI occas asus ce ceaeeedarssbebeoe 25.00@27.00 27.00@29.00 27.00@29.00 payee gy 
ci ice eae "TITS! 23.00@24.00 23.00 @ 25.00 23.00@26.00 23.00@25. 
@| THE POWERS REGULATOR Co. ee 15.18 Ib. =. beneete 19.00@20.00 20.00@22.00 20.00@22.00 20.00@21.00 
= a ee ar é BRINE ME REE esses neces enn sos cccessasonseee 18.00@19.00 18.00@19.00 18.00@20.00 19.00@20.00 
g S785 Geneuviow Ave, Gifange a ma ae SO Casio itek sts 'ceceauugues: |. :P ainaniewes 
| New York " Boston Toronto | Se 
and 31 other offices. See your telephone 7 ec ER eae ey STOPBIGHO ssh cus 18.50@19.50 18.00@19.00 
& directory eB PICNICS 
ra (3031B) |g eS Se cb ecbevnseewiaewes 15.50@16.50 18.00@18.50  _........ 56 17:50g19.00 
ER Oo a oe ce Lal cate une x 17.50@18.50 17.00@17. 17. r 
SESHEESREESSRSESSSSSS ier: 
RDS oo int Liaw tecspcunkianvmcse at SBO0BR00 ooo. nn ese 21.00@25.00 23.00@24.00 
SPARE RIBS: ames 
CER Cs sun ce dsesoewened we esceeavns? PE le cee eg | Sexheeeete: 0 7 Masewobhens 
A Western Packer Uses TRIMMINGS: 
RROBUIAP nw wc ccc ccccccccccccccccccccccess® SE Sesecdusss ©  sbensoves (Somer pecee 
5 td OE See RG RT RRA ER ARO EE GRC |e inteaes ||  aeeebeenise 
& *Veal prices include ‘‘skin on’’ at Chicago and New York. 
BA y fe re) fe NEW YORK MEAT SUPPLIES. ii oad Prev. Be 
Receipts of western dressed meats and Western dressed meats: Aug. 15 week. 1924, 
beg, EPARATORS local slaughter under federal inspection Steers, carcasses ..... 2,495 2,677 8,252 
for New York City, N. Y., are officially Cows, carcasses ...... 318 748 
: Bulls, carcasses ...... 354 130 177 
aceite reported for the week ending Aug. 15, Yeals, carcasses ...... 1,182 oo 1,885 
ee : ° mbs, carcasses ..... 7,614 6 t 
1925 with comparisons, as follows: Mutton, carcasses .... 1,635 1,232 1/347 
» Week Cor. =a @queageaenien 3847851 303/107-2279, 971 
ending Prev. week Local ‘slaughters: 
Ls Western dressed meats: Aug. 15. week. 1924. eae Sy aa 1,999 2,012 a 
Steers, carcasses ..... 9,101% 7,308 8,072 Calves ...seeeeeeeeees 2,874 2,654 , 
Cows, carcasses .. 495 419 1,062 HMOBS oc ccccccccccccse 9,770 9,051 13,412 
' Bulls, carcasses 114 263 532 BROSP «oc .ccccvcevcvere 6,183 7,776 6,001 
More Lard per Hog : Veals, carcasses 9,540 7,012 7,663 setailliabien 
ae one pigs... dab swe iW. ati eer 
mbs, carcasses . - 19,746 1 4 , 
Mutton, carcasses 4 3,798 EXPORTS OF PROVISIONS. 
Beef cuts, Ibs.. -328, 168 O51 86,972 
THE BANNON COMPANY Lid Pork cuts, lbs 665,102 612,520 Exports of provisions from the Atlantic and Gulf 
. . Local slaughters: ports for the week ending Aug. 15, 1925, with com- 
~~ EERNEND cceccsccsocececs 10,329 10,057 10,972 parisons: 
32 Illinois St Buffalo BERD Cuncicu fcuiscn ac 14,403 14,723 14/205 
. | SRE eS < 32,563 30,896 38,309 PORK, BBLS. 
WRUEED hobo sscdisdndsct 53,138 46,973 44,489 From 
& Week Week Nov. 1, 1924. 
ended Aug. ended Aug. to Aug. 
B TON MEA PPLIE To 15, 1925 16, 1924 15, 1925. 
OsTO T SU S. bse seen. . 15 81 2,247 
Receipts of western dressed meats and Continent ......... 45 145 10,155 
F EK slaughters under federal and city inspec- Sth. a Cent Ames. “% ” 5 ons 
@ e tion at Boston, Mass., are officially re- 3B. N. A. Colonies. ee ie "120 
ported as follows for the week ending = ——— 
BROKER August 15, 1925, with comparisons: were Saeensns eee ape a aaa 
Week Cor. BACON AND HAMS, LBS. 
ending Prev. week United Kingdom.... 7,482,250 6,182,500 389,648,610 
Western dressed meats: Aug.15. week. 1924. Continent ....... 83,000 2,697,000 45,562,500 - 
e.° Steers, carcasses......... 1,907 2,309 2,907 Sth. and Ctl. Amer. 220,000 
Cows, carcasses.......... 2,314 1,409 1,068 ts Indies ....... A 
rovisions Bulls, carcasses.......... 37 37 45 N. A. Colonies. . 93,000 
Veals,- carcasses.......... 1,240 862 1,123 Other countries ... ...... 09,000 
Lambs, carcasses........ 13,897 7,482 11,766 i 
Mutton, carcasses........ 889 360 348 Sa 8,365,250 11,469,500 436,475,110 
nara SiS SA RETA 366,081 278,875 289,409 LARD, LBS. 
al slaughters: 
. ° United Kingdom... 1,829,444 3,599,935 179,820,996 
Philadelphia Office: NG 1,886 1,411 1,851 Continent ........ 4'174;801 8,721,933 282'312/018 
Ni th sl SWheekwbeseesves se reed Vo Ay +4 Sth. int Ot. Amer. 22,000 200,144 2:30 286 
Cececccercssecosece ’ ’ 5 es Ee 50, 192, 7 
in & Noble Streets Sheep .......eeeeeeeeees 6,709 6,491 7,615 B. N. A. Colonies. ....... SUED” ° aecece ain 
—_o—_ Other countries ... ....... 3,920 97,022 
PHILADELPHIA MEAT SUPPLIES. ME Sssucsrace 6,076,245 12,830,996 468,657,564 
New York Office: mc gp se <6 gia rege ry meng ag RECAPITULATION OF THE WEEK’S EXPORTS. 
New York Produce Exchange eee Prremees Cae Cty Ane Meese: te Pork, Bacon and 
spection at Philadelphia, Pa., are officially From— bbls.’ hams. Ibs. Lard, Ibs. 
: reported as follows for the week ending New York .............. 120 1,680,250 4,428,245 
Aug. 15, 1925, with comparisons: Boston ....... see» 1,208,000 13,000 
New Orleans rs ae ee 72,000 
Montreal .... .... 5,477,000 1,563,000 
Total week ... 8,365,250 6,076,245 
GUY FRIDLEY COMMISSION CO. Previous week 475 9,598,000 8,379,122 
* ° ° ° weeks = ,728, 
Strictly Brokers. Same old true-blue selling and buying service— Cor. week, rman 1 7072*90* 246 11,469,500 12,830,996 
Blood, Tankage, Cracklings, Liquid Stick. Hoof Meal, Pig Skin Strips, Hog Hair, Comparative summary of aggregate exports from 
Cattle Switches, Raw and Steam Bones, Glue and Gelatine Stocks, Horns, Hoofs, Nov. 1, 1924, to Aug. 15, 1925: 
Mfg. Bones, Digester Tankage, Meat Scraps, Tallows and Greases. 1924-1925 1923-1924. Tecrense. 
. 3 Sree 3,515,400 6,599,800 3,084,400 
Room 530, Webster Bldg., CHICAGO, ILL. Bacon & Hams, 1bs.436,475,110 652,281,285 215,806,175 
SAMS DOR. foci ccsed 468,657,564 693,449,180 224,791,616 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
continued rather dull and the undertone 
was somewhat easier, a reflection of the 
holding off policy on the part of con- 
sumers and reports of developments of 
weakness in the western tallow situation. 

While there has been no official change 
in quotations in the East, offerings were 
a little freer, and outside material equal 
to extra was available 2,t 934c, so that the 
average expectation was that the next 
important business would be at a lower 
level. 

There is a tendency to watch the pres- 
sure of new crude cotton oil, as it is felt 
that southwestern soap makers may as 
usual turn their attention in that direc- 
tion at any favorable opportunity. At 
New York extra quoted at 934c; special, 
954c, nominal; edible, 11%c. 

At Chicago tallow continues to display 
an easier undertone with buyers not gen- 
erally interested. Edible sold at 11%c 
and was asked; city fancy, 10%c last paid; 
prime packer, 10c nominal with outside 
sales %c less; No. 1 grade listed at 9%4c; 
No. 2, 8I,@8%c; country tallow, 934c 
nominal. 

At the London auction on Wednesday 
August 19th, 1,048 casks were offered and 
495 sold at prices unchanged from the 
previous week with mutton quoted at 48s 
6d@50s; beef at 47s@50s 3d; and good 
mixed at 47s@47s 3d. At Liverpool Aus- 
tralian tallow was unchanged for the week 


with fine quoted at 48s 9d and good 


mixed at 47s. 


STEARINE—The market in the east 
for stearine was easier with oleo 14%c 


asked with offerings more liberal, demand, 


quiet and buyers hesitating at the mo- 
ment. Demand for compound was re- 
ported as moderate. 

At Chicago oleo was slow on a basis 
of 14%c last paid. 

OLEO OIL—The market was quiet and 
barely steady with demand rather slow at 
the moment, but offerings were not 
pressed for sale. At New York extra was 
quoted at 1634c asked, medium 15%c 
nominal, lower grades 13%c asked. 

At Chicago extra was quoted at 16%c. 








SEE PAGE 33 FOR LATER MARKETS. 








LARD OIL—An easier tone developed 
with the heaviness in raw material, but 
the latter is not in plentiful supply and 
the breaks brought about a fair demand. 

At New York edible quoted 2lc; extra 
winter, 1934c; extra, 1634c; extra No. l, 
14c; No. 1, 133%4c; No. 2, 13%c. 

NEATSFOOT OIL—The market was 
very steady with raw material firm and 
demand moderate. At New York pure 
quoted at 15c; extra 14c; No. 1 at 1334c; 
and cold test at 18c. 

GREASES—Dullness generally speak- 
ing prevailed in the grease market and 
the undertone was easier influenced by the 
action in competing article. Consumers 
were still showing a holding off policy 
and the market took on an easier under- 
tone. 

Greases, however, are not being pressed 
on the market and no burdensome stocks 
are in evidence at the moment. At New 
York yellow was quoted at 9%@9%c; 
choice house, 9@9%c; A white, 10c; B 
white, 9'14@934c; and choice white, 15%c. 

At Chicago demand for choice white 
was slow, and the market quoted at 13%4c 
@l14c asked. A white quoted 10%@10%c; 
B white, 9%4@10c; yellow slow at 84@ 
9%c; house offered at 834c; brown quiet 
at 8K@8i4c. 


WEEKLY REVIEW 


Packinghouse By-Products 
Blood. 

Chicago, August 20, 1925. 
With sellers and buyers 10@15c unit apart 
in their views, trading was restricted this 
week. However, high grade ground made 
$4.75 basis Chicago, unground $4.65 River 
points, crushed $4.15 basis New York, and 
South American ground $4.25 c.i.f. Southern 
ports, the latter two transactions being 


around 10c per unit under recent sales. 


Unit ammonia. 
GOODE © ids. 6 dude an ena beseesewencakee™ $4.65@4.75 
Crushed and unground..........--ceseeees 4.50@4.65 


Digester Hog Tankage Material. 


With most producers of 60 per cent 
protein digester boosting their price to 
$65 per ton, and with reports that a fur- 
ther advance of $5 will be made in the 
near future, buyers evinced considerable 
interest in crude materials. As a result, 
prices were back to the high time of the 
year. The better grades of ground sold 
around $4.60, with best held firm at $4.75 
basis Chicago. Sales of unground were, 
in the main, at $4.15 to $4.35 for 10 per 
cent to 12 per cent goods, with the fancy 
higher testing held at $4.50 and 8 per 
cent of mediocre quality at $3.90. 


Unit ammonia. 
Ground, 10 to 12% ammonia.............. $4.40@4.75 
Unground, 11 to 13% ammonia............ 4.25 
Unground, 8 to 10% ammonia............. 


Fertilizer Tanking Materials. 


While inquiries were more numerous, 
trading was greatly restricted 
lack of supplies and sellers’ higher price 
ideas. High grade ground is held at $3.75 
basis Chicago, and South American 10 
per cent ground brought $4.25 cif. Pa- 
cific Coast port. Nitrogenous is held at 
$3.25 to $3.35 f.o.b. Middle West produc- 
tion points for 9 to 11 per cent. Ground 
6 per cent and 30 per cent was offered at 
$3.50, both Chicago and River points, but 
was still seeking outlet late this week. 
All grades of unground were held around 
25c to 50c per unit above buyers’ ideas. 
Sellers were asking up to $4 for hoof meal, 
against buyers’ ideas of $3.50. House run 
of cattle hoofs sold at $40 and pig toes at 
$30, delivered Middle West points. 


Unit ammonia. 
High Grade, ground, 10-12% ammonia.... 


Lower grade, ground, 6-9% ammonia..... 3.25@3.40 
Medium to high grade, unground........ 3.00@3.35 
Renderers and lower grade, unground.... 2.65@2.90 
Pe | RS a erry ee 3.65@3.75 
Grinding hoofs, pig toes, dry, per ton... .30.00@40.00 


Bone Meals. 


Price declines were registered for the 
first time in many months. Atlantic and 
Pacific Coast buyers purchased European 
1 per cent and 65 per cent and 3 per cent 
and 50 per cent at $2 to $3 under a few 
weeks ago, while 4%% per cent and 50 per 
cent raw bone meal for fertilizer pur- 


through - 


pose went at $30 basis Chicago, packed in 
bags. 

Per ton. 
Raw bone meal ........cccccccecccccces $30.00@ 35.00 


Steam, ground .............seseeeeeeees 27-00@30.00 
Steam, unground 


Cracklings. 

Crackling offerings are very scarce, and 
as a result all changes in prices tended 
upward. Hard pressed beef held firm at 
$1.10 per unit protein basis Chicago, and 
straight pork at $1.25, both cake and ex- 
peller, with expeller beef in bags at $1.25 
fas. East Atlantic. Soft pressed pork 
could probably be sold at $85 per ton 
for country stock and a similar grade of 
beef at $50, basis Chicago. 

Per ton. 
Pork, according to grease and quality. ..$72.00@85.00 
Beef, according to grease and quality... 47.50@70.00 
Bones, Horns and Hoofs. 

The quotations below are firm for the 
small packing house run mixed grades, 
each kind to be partitioned off separately 
in the car. Offerings are very scarce, and 
the slight increase in the demand would 
tend to boost prices. 





Per ton. 
PURI: RMOUNTOOE |. 0.6 cis aia 010,06 00/0 ova d $ 50.00@100.00 
CE 5 6c Waa oo 60d <encede’ 36.00@ 38.00 
Hoofs, unassorted ............ --+- 86.00@ 40.00 
Round shin bones, unassorted.......... 42.00@ 45.00 
Flat shin bones, unassorted............ @ 42.00 
Thigh and Buttock bones, unassorted.. 40.00@ 45.00 


TE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stock. 

Owing to exceptionally light supplies 
for this time of the season, trade was a 
nominal affair this week in calf and hide 
trimmings. With sellers and buyers of 
edible pig skin strips around %c per 
pound apart in their views, trading was 
at a standstill. There is no safe outlet 
for cattle jaw, skull and knuckle bones 
above $30 delivered Middle West receiv- 
ing points. 

CORTE GONE aka vecee cecnctctcescoeacane 
Edible pig skin strips...............e. 
Rejected manufacturing bones......... 
Horn p 
Cattle Jaws, skulls and knuckles.. 


Junk and hotel kitchen bones..... ive 
Sinews, pizzles and hide trimmings.... 


Animal Hair. 

There was practically nothing doing in 
this branch of the trade this week. Big 
packer cattle switches, for future deliv- 
ery, were held at 4%4c to 5c each, basis 
Chicago, while most bids were 4c to-4%c, 
with switches from kosher killed cattle 
going at 4%c f.o.b. Eastern production 
points. Buyers claim that the European 
demand has been cut off for cattle hair, 
and that there is a plentitude of this ma- 
terial throughout the Middle West. 


Coil dried, Ib.... 
Processed, Ib. ... 





F 
3338838 







Dyed 8 
Cattle switches (110 to 100) each........ 384%@ 4% 
See SEE GRE. 8545 Ses bed casaga wage tps 50 @55 
Horse mane hair, green, Ib...........++.6+ 12 @13 
Unwashed dry horse mane hair, lb........ 9 @20 
Pulled horse tail hair, Ib............+e0.- 55 @70 


Pig Skin Strips. 

With sellers and buyers around one 
cent per pound apart in their views, trades 
were conspicuous by their absence this 
week. 





Ship us a small Consignment and see 
how much better you can do. Results 
Talk! Information gladly furnished. 


EMIL KOHN, 


Office and Warehouse: 
407 East Sist Street 


Inc. sv, Yong, 


Calfskins 








40 North Market Street 


MANUFACTURES TALLOW 
DEALERS IN HIDES, 





CONSOLIDATED RENDERING COMPANY 


, GREASE, OLEO OIL AND STEARINE 
SKINS, PELTS, AND FURS 


Boston, Mass. 
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Refiners of 


White Butter Oil--Yellow Cooking Oil--Salad Oil--Peanut Oil 


Manufacturers of 


Shortening and Margarine 


YOUR BROKE 


IS OUR SELLING AGENT 
GIVE HIM YOUR INQUIRIES 
CARLOADS—LESS CARLOADS 


~Eree ees ™ 














TEST ANTI- -MARGARINE LAW. 

The constitutionality of the law passed 
by the last session of the Wisconsin legis- 
lature, prohibiting the manufacture and 
sale of margarine in the state, is being 
tested in Dane County, Wis. An injunc- 
tion has been issued restraining the state 
dairy and food commissioner from en- 
forcing or threatening to enforce the 
measure. 

The ‘action to test the validity of the 
law was started by the John F. Jelke 
Company of Chicago, alleging that the 
law is unconstitutional on the ground that 
it is discriminatory and unreasonable. 

This is another step toward placing 
margarine in its rightful place in the 
channels of trade. Only recently the 
Federal Trade Commission held as illegal 
the action of the Wisconsin Co-operative 
Creamery Association and its member or- 
ganizations, in appealing to merchants 
and meat markets to discontinue the sale of 
butter substitutes, and stating, among other 
things that such substitutes are “injurious 
to the public health.” 

At the recent annual conventions of the 
National Association of Retail Grocers 
and National Association of Retail Meat 
Dealers, resolutions were adopted con- 
demning the attitude of the dairy inter- 
ests in attempting to prohibit the sale of 
margarine. 

ocaealieciien 


MARGARINE TAX MAN REPLACED. 


R. M. Estes, Assistant Commissioner of 
Internal Revenue, in charge of the miscel- 
laneous section which includes the enforce- 
ment of the margarine tax law, has been 


succeeded by Charles A. Drake, formerly 
in charge of the sales tax division, it was 
announced recently. No reason for the 
change was given by the Bureau. 


PALM OIL IN MARGARINE. 

The use of unbleached palm oil as an 
ingredient of margarine causes a tax lia- 
bility of 10c per lb., according to a letter 
dated July 28 to a margarine manufacturer 
from the Bureau of Internal Revenue, 
states the Institute of Margarine Manu- 
facturers. In other words, whoever uses 
unbleached palm oil in any quantity, will 
have to pay a tax of 10c per Ib. 

This ruling, according to the Institute of 
Margarine Manufacturers, is not in 
harmony with the rules and regulations of 
the Revenue Bureau. It may be qualified 
to bring it into harmony with these regula- 
tions. 

Fearing that the Bureau might make a 
similar ruling with respect to other 
naturally colored oils that may now be 
used without incurring the 10c per lb. 
tax liability on artificially colored mar- 
garine, the Institute of Margarine Man- 
ufacturers asked for a modification of the 
Revenue Bureau’s letter of July 28. 


ae ae 


MARGARINE FACTORY IN CALIF. 
It is reported that a new margarine 
factory is to be started in Long Beach, 
Calif., in the near future. Officers of the 
new concern are: William Stevens, presi- 
dent; Charles E. Waite, vice-president; 
Fred Berbower, secretary and treasurer; 
J. E. Whitcomb, assistant secretary and 
treasurer. The board of directors consists 
of the officers and Captain E. E. Skirvin. 
eS Re 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, August 1 to August 19, 35 bbls. 


ASPEGREN IN NEW ORLEANS. 

E. P. Chivers, formerly of the New 
York office of Aspegren & Co., has been 
transferred to New Orleans to represent 
the company there in crude cottonseed 
oil and unfinished refined cottonseed oil, 
loose in tanks, on a strictly brokerage 
basis. Erroneous information caused THE 
NATIONAL PROVISIONER to say last week 
that he would have charge of the firm’s 
trading operations on the New Orleans 
board. Aspegren & Company state they 
have made no arrangements to trade in 
cottonseed oil on the New Orleans ex- 
change, and do not at the present time 
contemplate making any such arrange- 
ments. 

a eee 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Aug. 18, 1925.—Latest quo- 
tations on chemicals and soapmaker’s 
supplies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 


caustic soda, $4. 16@4. 56 per cwt.; 58 per 
— carbonate of soda, $2.04@2.44 per 


Clarified palm oil in casks 2,000 Ibs., 914 
@9%c lb.; olive oil foots, 8@85%c Ib.; 
East India Cochin cocoanut oil, 1534c Ib.; 
Ceylon grade cocoanut oil, 113%4c Ib.; 
Cochin grade cocoanut oil, 1234c lb. 

Prime summer yellow cottonseed oil, 
134@13%c |b.; soya bean oil, 13%c Ib.; 
red oil, 12@12%4c 

Extra tallow, f.o.b. seller’s plant, 934c¢ 
lb.; dynamite glycerine, orn 187%c Ib.; 
saponified glycerine, nom., 1334c lb.; crude 
soap glycerine, nom., 12% lb.; chemically 
pure glycerine, nom., 19@19'%4c lb.; prime 
packers grease, nom., 94@9%4c lb. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Active but Weak—Liquidation 
Heavy Support Limited—New Crude 
Pressing Cash Demand Limited—Lard 
Premiums Increased — Technical Po- 
sition Stronger — Government Report 
Bullish, 

An active market, but a weak one, fea- 
tured the trade in cottonseed oil futures on 
the New York Produce Exchange the past 
week, with liquidation on in the nearbys 
from all directions. With support limited, 
prices rapidly declined, the September get- 
ting down to 10.71, compared with the high 
last month of 12.04c, a decline of 133 
points within a comparatively short period 
of time. 

A marked falling off in cash demand, 
favorable new crop cotton conditions, 
weakness in hogs and consequently lard, 
together with a heavy tone in corn and 
favorable new corn crop prospects, tended 
to unsettle the confidence of the longs and 
bring about selling by tired holders. But 
the outstanding feature in the decline was 
the increasing pressure from the new 
crude oil production. 


Shorts Did Most of the Buying. 


Commission houses were general sellers 
and professional bears pressed the mar- 
ket, while leading ring longs liquidated 
heavily at times, and the buying power 
was almost entirely limited to shorts. On 
the declines there was evidence of some 
new buying on the scale down, and on the 
extreme break, a noticeable change in sen- 
timent for the better occurred, the ring 
element taking the stand that the decline 
had been entirely too rapid, as prices were 
at a comparatively cheap level. In fact, 
they felt that prices were too low for 
the time being and that a natural reaction 
of fair size was in order. 

The liquidation materially strengthened 
the technical position of the market and 
cut down the open interest as covering 
was heavy on every decline. A short time 
ago the open interest in September was es- 
timated as high as 250,000 to 300,000 bbls., 


but about the middle of this week, esti- 
mates were that the September interest 
was down to between 50,000 and 100,000 
bbls., which is a fair indication of the ex- 
tent of the liquidation and also a fair indi- 
cation of the betterment in the technical 
position of the market. 
Lard Market Lower. 


For a time the lard market was com- 
paratively strong and lard again increased 
its premium on the nearby positions to 
6%4c a pound over the nearby oil deliv- 
eries, which continue to speak well for 
good distribution of oil. However, the 
hog market was weak, with the average 
price down to $12.45, which brought about 
liquidation in lard finally and a break in 
that market to new lows for the move- 
ment. 

Domestic lard trade appeared to be sat- 
isfactory, but the export demand failed 
to improve materially. However, there is 
confident belief in some quarters that 
there will be heavy shipments of lard to 
Germany in the near future in efforts to 
get that commodity into that country be- 
fore the new German duties go into effect. 

The lard stocks at Chicago decreased 
over 6,000,000 Ibs. the first two weeks this 
month and total 69,512,000 Ibs. against 
76,195,000 Ibs. at the beginning of the 
month and 80,732,000 lbs. in’ mid-July last 
year. 

Corn belt weather has been in the main 
favorable, although some crop complaints 
have been coming from the Northwest, 


parts of Iowa and Nebraska. However, it 
it not believed that the crop promise has 


been greatly impaired and the majority 


are still banking on about a 3,000,000,000 
bu. production. 

Look for 14,000,000 Bale Cotton Crop. 

In both the oil and cotton trades the 
expectation still is for around 14,000,000 
bales of cotton, so that with ideas defi- 
nitely established on these major crops 
the cottonoil market is in a position where 
it is mostly dependent for its action on 
the extent of the cash demand and the 
pressure of new crude oil. 

Cash trade for the past three weeks or 

o 


September shipment, 8%c. 


so in oil had flattened out materially, but 
on the decline this week the consumer was 
showing a little more interest. In large 
cash circles the feeling prevails that the 
consumer must come in shortly, and any 
material buying from that direction will 
necessitate lifting of hedges to some ex- 
tent and therefore be a help to values. 

The mills were making every effort to 
get the premium on nearby crude and with 
seed showing a sagging tendency except- 
ing in Texas, the mills were in a position 
to lower ideas. As a result offerings were 
freer, and the refiner was inclined to back 
away from the pressure for the time be- 
ing. Refiners stocks, however, are not 
large and any betterment in cash demand 
would probably be a helpful influence to 
crude also as it would tend to increase 
the demand for crude oil. 

In the southeast, August shipment crude 
sold at 9%4c while first week September 
was about 9%c; first half September, 9c; 
In the valley, 
first half September was 8%c and No- 
vember offered at 8%c. Texas nearby 
was 9c and it is understood that Texas 
seed was $43 a ton delivered Dallas and 
Houston. 


September Lost Much of Its Premium. 


The distant futures were not under such 
great pressure, although naturally declin- 
ing with the nearbys. As a result Septem- 
ber lost a great part of its premium. Sep- 
tember sold down to within 15 points of 
October at one time, and to within 40 
points of December, whereas a short time 
ago December was a cent a pound under 
September. 

The distant futures were selling almost 
on a basis of 8c crude and consequently 
were considered in debatable ground even 
on the present prospective crush. 

Speaking of the rapid decline, the head 
of one of the leading refining outfits said 
that “just as the market was too low in 
July when it sold around 10c, likewise it 
is too low at the present time.” Another 
leading refining interest, however, was said 
to be still bearish on the situation, due 
to the corn and cotton outlook. 

On the extreme break this week the 
market took on a sold out appearance and 
recovered moderately on professional buy- 
ing.- Outside interest was not large on the 
break, but the market gave every appear- 
ance of having reached limits where any 
increase in cash trade or any improve- 
ment in speculative buying power might 
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easily be responded to. However, the ex- 
tent of new crude pressure is still going to 
be a very important factor. 

The census bureau report on cottonseed 
oil and its products is as follows: 


COTTONSEED. 
1924-25 1923-24 
fees 22,000 22,000 
Received at mills, 12 mos. 4,624,000 3,324,000 
Crushed same time........ 4,605,000 3,308,000 
On hand, July 3ist........ 34,000 22,000 
CRUDE O1L. 
Stock August Ist, Ibs..... 4,033,000 5,103,000 
Produced 12 months...... 1,401,665,000 979,617,060 


Shipped ovt same _ time. .1,403,615,000 979,904,000 


Steck July Sist .......... 5,103,000 4,053,000 
REFINED OIL. 
Stock August 1, Ibs....... 108,800,000 138,112,000 
Produced 12 months......1, 276,068,000 862,334,000 
> gs See 174,830,000 106,800,000 
Crude oil exports, 12 mos., 
it pnibabicehes} ope tbw ae 23,283,000 24,513,000 
Refined oil exports, 12 
SL, Selb nnd odbs pence 30,023,000 15,052,000 
REFINED COTTONSEED OIL CONSUMPTION. 
1924-25 1923-24 
Stocks July 31st, Ibs....... 106,800,000 138,112,000 
Produced 12 months... ...1,276,068,000 862,334,000 
MT . «scenes osece 1,382,868,000 1,000,446,000 
Steck July Sist............ 174,830,000 106,800,000 
Consumed, domestic paeiee 


-1,208,038,000 
3,020,000 


893,646,000 
2,234,000 


12 months . Sam 
Equal in barrels.......... 


The total disappearance for the month 
was apparently 302,000 bbls., against 302,- 
000 bbis. the previous month and 227,000 
bbls. last year. The visible supply of oil 
and seed was equal to 472,000 bbls. 
against 739,000 bbls. the previous month 
and 291,000 bbls. last year. 

The visible supply decreased 267,000 
bbls. for the month against a decrease of 
215,000 bbls. in July last vear. 

The visible supply is figured on 300 Ibs. 
of crude per ton of seed and 10% refining 
loss. 
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COTTONSEED OIL—Market transac- 
tions: 
Friday, August 14, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


ON RT rae ver earrahpes seas |. | Ur Ser 
ey ee 600 1100 1100 1095 a 1105 
EE ats se 12000 1118 1104 1103 a 1104 
ie Ri aor ae 3200 1094 1080 1081 a 1082 
DMRS. Sek conic: (eee ews ce LORD a 8050 
TS ois os 800 1050 1045 1041 a 1045 
Sere 1300 1051 1017 1050 a 1051 
Se ae 1057 a 1070 
Mar. a 1070 a 1076 
Total sales, etladion eicaatii: 19,700 P. 
Crude, S. F. Nom. 
Saturday, August 15, 1925. 
—Range— Closing— 
Sales. High. Low. Bid. Asked. 
OS eee eee |: ee 
| SP ee 600 1090 1082 1090 a 1100 
SS eee 7300 1100 1095 1098 a 1099 
CYS eee 1000 1078 1071 1077 a 1081 
ree sores seas moss Ee aie 
oe ee 200 1040 1040 1045 a 1048 
BMS ee se ie 5 400 1055 1049 1055 a 1056 
SS PAS Apeee ee gS 
ROE is ccteS 1000 1085 1080 1080 a 1085 


Total sales, including switches, 11,500 P. 
Crude, S. E. Nom. 


Monday, August 17, 1925. 
—Range— Closing— 


Sales. High. Low. Bid. Asked. 
a ee eee. ee 
eS 200 1080 1077 1080 a 1085 
RN 6800 1097 1076 1078 a 1079 
OE Bo a See 2 3800 1069 1058 1058 a 1060 
Ae 300 1042 1042 1040 a 1042 
Seer 1700 1040 1033 1033 a 1035 
RR. ies 5 wes 2700 1047 1035 1040 a 1041 
Se. cke. MWNd Saderaess 1050 a 1060 
MORNS? gctiewe's 300 1073 1072 1065 a 1075 


Total sales, including switches, 19,000 P. 
Crude S. E. Nom. 


Tuesday, August 18, 1925. 


—Range— Closing— 

Sales. High. tow. Bid. Asked. 

Ribbit oo." edt Bees .. 1080 a 1100 
ee oWiee? ewes’ oleae ee Re 
PN i 13600 1088 1071 1084 a 1085 
«Sepp haenares 2600 1065 1052 1064 a 1065 
MO es bg dic oe 400 1040 1038 1039 a 1042 
Soret 800 1041 1034 1037 a 1040 
OOS 1700 1045 1035 1041 a 1043 
| RA Bee ie 200 1046 1045 1049 a 1052 
OS Re Rep. 200 1070 1070 1067 a 1070 


Total sales, including switches, 19,900 P. 
Crude, S. E. 9% Bid. 


Wednesday, August 19, 1925. 


—Range— Closing— 

Sales. High. Low. Bid. Asked. 

ee ee eo 
cc 52s. nok y Seis ihe es ee 
SS ee 5400 1105 1085 1086 a 1087 
Tee. cc aee 6100 1087 1070 1069 a 1071 
OS eae ee 500 1047 1046 1035 a 1042 
LS ee 5100 1058 1041 1039 a 1041 
OT Ss eee 700 1055 1047 1045 a 1046 
os SP eRe. .. 1054 a 1056 
Mar 2500 1084 1073 1070 a 1074 


Total sales, including switches, 23,500. P. 
Crude, 


S. E. 9% Bid. ws 
















Boreas, Prime Winter Yellow 


. Port Ivory, N 
Refineries 
Macon, Ga. 
Datxas, TEXAS 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 
IvoRYDALE, om 


Kansas Crry, kan. CINCINNATI, OHIO 


Hamitton, CANADA 


White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


General Offices: 


Cable Address: ‘Procter’ 





August 22, 1925. 


Thu-sday, August 20, 1925. 

—Range— Closing— 

High. Low. Bid. Asked. 

OT Eee, Serr ets ee ee ee ae 
Me was ab kwcnss es ens STOO vans 
PRN ks wily amin pew 1092 1075 1075 a .... 
LS A re 1068 1057 1056 a 1058 
PISS, Takin Linscee «iese) 0RH a 3030 
ON Te se Rec icc 1040 1030 1029 a 1039 
Cae . 1044 1035 1034 a 1035 
igh Re eee Sisacess> BBO a 1050 
| erm ae eer eee 1055 a 1056 








SEE PAGE 33 FOR LATER MARKETS. 








COCONUT OIL—An easier market 
due to freer offerings, a limited demand, 
and an easier tone in tallow featured coco- 
nut oil the past week. 

September-October Ceylon f.o.b. Coast 
quoted 91%4c, and November-January, 9%c. 
At New York Ceylon barrels quoted 11% 
(@11%c; tanks, 934c; tanks Pacific coast, 
91%4c; Cochin barrels N. Y., 114%4@1134c; 
edible barrels, New York, "12@12%c. 

SOYA BEAN OIL—The market was 
more or less nominal with supplies avail- 
able small, and offerings from the Orient 
light. At New York crude barrels quoted 
at 13c, Pacific coast tanks 11%c. 

CORN OIL—The market was some- 
what weaker with a limited demand, some 
increase in offerings, but influenced in the 
main by the weakness in crude cotton 
oil. Demand for corn oil was limited. 


At New York, refined barrels, 12@ 
12%c; cases, 13.88; buyers tank f.o.b. 
mills, "10%. 

PALM OIL—The market was very 


steady with a fair demand for future ship- 
ment but interest was not aggressive ow- 
ing to the easier tone in coconut oil and 


in tallow. At New York Lagoes spot 
quoted 9%c; shipment, 8.90@9c; Nigre 


spot, 9%@9%c; shipment, 834c. 

PALM KERNEL OIL—The market 
was dull and very steady with routine 
interest at around llc for casks New York. 

PEANUT OIL—As far as can be 
learned no market has been established in 
peanut oil as yet, and the situation con- 
tinues nominal. 

SESAME OIL—There is little or no in- 
terest in this oil at this same of the 
season and conditions in this quarter are 
also nominal. 

COTTONSEED OIL—Demand has 
been quiet and the market weaker under 
jiquidation and pressure of crude with a 
slow cash demand. But on the break this 
week, consumers showed more interest. 

At New York refined oil in barrels 
quoted at 12%c, but store oil was still 
available around Sor Nagee price. Texas 
nearby crude, 9@9% Southeast, 9%c; 
future shipments omer: Valley October, 
83K@8Mc. 

Cel 


TEXAS COTTONSEED PRODUCTS. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., August 20, 1925.—Prime 
cottonseed delivered Dallas, $41.00; prime 
crude cottonseed oil, f.o.b. Dallas, 9c; 43 
per cent cake and meal, $38.00; hulls, 
$10.00;. mill run linters, .4%4@6c. -- Ex- 
tremely hot weather past week, no rain. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 
Hog products were irregular but firmer 
at close of the week, sharp rally in hogs 
on smaller receipts causing covering and 


buying. New York cleared about 6,500,- 
000 Ibs. of lard Thursday. Sentiment 
mixed; commission houses selling on 
bulges. 


Cottonseed Oil. 


Cottonoil very weak due to continuous 
September liquidation; that delivery in 
new low ground for movement, feeling 
absence of support. South was buying 
deferred deliveries on breaks. Consider- 
able trade in October and March at same 
prices. Lard increased its premium to 
670 points. Crude oil continues to come 
out, though mills in southeast are said 
to be having trouble in starting on ac- 
count of water shortage. Southeast and 
Valley August crude quoted 9c; first half 
September, 834c; Valley October er 
83%. 

Quotations on cottonseed oil at Friday 
noon were: August, $10.65 b.; Septem- 
ber, $10.63@10.65; October, $10.50@10.52; 
November, $10.15@10.26; December, $10.20 
(10.25; January, $10.25@10.29; February, 
$10.30@10.40; March, $10.49@10. 5S: 

Tallow. 

Tallow, extra, 934c asked. 

Oleo Oil and Stearine. 

Oleo stearine, 14%c. 

ee 


FRIDAY’S GENERAL MARKETS. 

New York, August 21, 1925.—Spot lard 
at New York, prime western, $17.90@ 
18.00; middle western, $17. 75(@17.85; city, 
$17.75; refined continent, $18.75; South 
American, $19.50; Brazil kegs, $20.50: 
compound, $14.00@14.25. 

Liverpool Provision Markets. 

Liverpool, August 21, 1925.—(By Cable.) 
—Shoulders, square, none; picnics, 84s; 
hams, long cut, 128s; hams, American cut, 
125s; bacon, Cumberland cut, 120s; short 
backs, 113s; bellies, clear, none; Wilt- 
shires. none; Canadian, none; spot lard, 


89s 6d. 
Hull Oil Market. 
Hull, England, August 21, 
Cable.)—Refined cottonseed oil, 
crude cottonseed oil, 43s 6d. 
eee Sele 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to August 21, 1925, show 
exports from that country were as fol- 


1925.—(By 
47s 6d; 


lows: To England, 126,387 quarters, to 
the continent, 72,884 quarters, to other 
ports, none. 


Exports of the previous week were: To 
England, 71,463 quarters; to the conti- 
nent, 36,980 quarters, to other ports, none. 

— 


° 


DANISH BACON EXPORTS. 

Exports of bacon from Denmark for 
the week ending August 15, 1925, 
amounted to 3,080 metric tons, according 
to a cablegram to the U. S. Department 
of Commerce. All but 60 metric tons of 
this amount went to England. 

—o—— 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 





week ending Saturday, Aug. 15, are as 
follows: 
Cattle. Calves Hogs. Sheep. 
SOTeOy CHF. ccicccavvses 4,971 9,917 5,102 44,006 
BIOW BORE occ cccceencs 4,971 3,588 138,421 530 
Central Union ......... S300. 1,188 vedere 10,277 
cP E EPO Tet Pr 3 13,272 14,691 18,523 54,813 
Previous week ......... 8,584 14,650 18,857 43,250 
Two weeks ago........ 8,740 11,349 17,403 51,381 


TAYLOR OUT AS BUREAU HEAD. 


Dr. H. C. Taylor, chief of the Bureau 
of Agricultural Economics of the U. S. 
Department of Agriculture, was dismissed 
by Secretary Jardine on August 20, as a 
culmination of disagreement over agri- 
cultural policies. Thomas P. Cooper, 
dean of agriculture of the University of 
Kentucky, will be the new head of the 
Bureau. 

Soon after taking office 
Jardine let Dr. Taylor know 
resignation would be acceptable, 
failed to take advantage of the tip, 
his removal followed. 

There were many differences of opinion 
between the administration and Dr. Tay- 


lor. These differences were evident last 
winter when Dr. Taylor opposed the rec- 
ommendations of President Coolidge’s 
agricultural commission for farm relief 
legislation. It is understood that Dr. 
Taylor was the author of the Dickinson 
cooperative marketing bill, which was of- 
fered as a substitute for the administration 
measure. This bill would have centered 
authority in the Bureau of Agricultural 
Economics, of which Dr. Taylor was the 


head. 
is 
RANGE LAMB CROP SMALLER. 


The total available output of sheep and 
lambs from the range states from the 
1925 crop is estimated to be about 340,000 
less than from the 1924 crop, and about 
the same as two years ago, according to 
the Denver office of the U. S. Bureau of 
Agricultural Economics. 

It is expected that approximately 414 
million sheep and lambs will move to 
market from the range section in the last 
four months of 1925, and that about 2% 
million more of the 1925 crop will move 
after January 1, 1926. 

—— 

What is the special cure for Wiltshire 
sides? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 


Secretary 
that his 

but he 
and 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me .... copies of the 
= Form Hog Test for daily figur- 
ng: 


Name. . 


Street. . .cccccccccccce dinds Wh wee wee 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 
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GLUE PRODUCTION SMALLER. 
A total of 23,836,600 lbs. of glue from 


animal sources was produced in the United 
States during the second quarter of this 
year, from April to June, according to 
the U. S. Department of Commerce. Of 
this amount, 15,073,200 lbs. was hide glue, 
2,026,100 lbs. extracted bone glue and 
6,737,300 lbs. other bone glue. 

This total is a 6.2 per cent decrease 
from the production of 25,402,600 Ibs. in 
the first quarter of 1925, and a 2.5 per 
cent decline from the 24,450,500 lb. pro- 
duction from April to June, 1924. 

Stocks on hand at the end of the sec- 
ond quarter of 1925 amounted to 33,809,- 
400 lbs. of hide glue and 18,039,700 Ibs. 
of bone glue, a total of 51,849,100 Ibs., 
representing a decrease of 3.9 per cent as 
compared with 53,944,200 Ibs. at the end 
of the preceding quarter. 


The statistics are based upon the re- 
ports of 32 companies or firms, repre- 
senting 46 establishments, of which 7 


each were located in Illinois, Massachu- 
setts, and Pennsylvania; 5 in New York; 
3 each in California and Kansas, and the 
remaining 14 in 11 other States. 

The following statement shows the pro- 
duction for the second and first quarters 
of 1925 and the four quarters of 1924, to- 
gether with the stocks on hand at the 
end of each quarter: 


Total. Hide glue. Bone glue. 

Number of _ estab- 

lishments: 
1925, 2d quarter... 46 32 29 
Production, pounds: 

1925, 2d quarter...23,836,600 15,073,200 8,768,400 
st quarter... .25,402,600 15,876,300 9,526,300 
1924, 4th quarter. ..26,364,600 14,985,200 11,379,400 
3rd quarter...20,178,200 12,520,600 7,657,600 
2d quarter. . .24,450,500 15,876,700 8,573,800 
1st quarter. ..28,701,100 17,246,700 11,454,400 

Stocks on hand at 

end of quarter, 
pounds: 
1925, 2d quarter...51,849,100 33,809,400 18,039,700 
1st quarter. . .53,944,200 33,891,000 20,053,200 
1924, 4th quarter. ..55,973,800 33,985,800 21,988,000 
1 quarter... .53,211,200 32,705,700 20,505,500 
2d quarter... .51,695,900 31,035,000 20,660,900 
1st quarter... .48,887,700 27,870,000 21,017,700 
fo 


EASTERN FERTILIZER MARKET. 

(Special Report to The National Provisioner.) 

New York, Aug. 19, 1925.—No sales of 
local tankage have been reported during 
the past week. Stocks on hand are so 
small that sellers see no need of making 
concessions in price especially as they ex- 
pect a good demand in a month or so, 
and they are not meeting with any out- 
side competition. Cracklings, dried blood, 
etc., are still in good demand by feeding 
buyers. 

Bone meal is scarce and bringing fancy 
prices for this time of the year. Stocks 
have not accumulated this summer as 
usual; demand has kept up with produc- 
tion. 

The hot weather and the vacation period 
has slowed up trading to some extent. 


———__- 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H, C. Zaun.) 


New York, August 20, 1925.—Wholesale 
prices on green and sweet pickled pork 


cuts: Pork loins, 33@35c; green hams, 
8-10 Ibs., 27c; 10-12 Ibs., 26c; 12-14 Ibs., 
26c; green picnics, 4-6 lbs., 17%4@18c; 


6-8 lbs., 17@17%c; green clear bellies, 6-8 
Ibs., 29c; 8-10 Ibs., 28c; 10-12 Ibs., 28c; 
12-14 lbs., 27c; S. P. clear bellies, 6-8 lbs., 
261%4c; 8-10 lIbs., 27c; 10-12 Ibs., 26%c; 
12-14 lbs., 26c; S. P. hams, 8-10 lbs., 25c; 
10-12 lbs., 25c; 12-14 lbs., 24c; 18-20 Ibs., 
25c; dressed hogs, 213%4c; city steam lard, 
1734c; compound, 14%c. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U.S. Bureau of Agricultural Economics.) 
Chicago, Aug. 20, 1925. 

CATTLE— Uneven declines featured 
better qualitied fat steers and western 
grassers, declines amounting generally 
from 50c@$1.00, spots more. The practical 
late top on fat steers $15.50, with yearlings 
at $15.25, and few above $14.00. Supplies 
of finished kinds were very scarce, with 
demand comparatively narrow. 

Trading at times was almost at a stand- 
still. Liberal carryovers were the rule. 
Bulk of the fed steer offering closed with- 
in a spread of $10.00@13.50. 

The western grass run for the week to- 
taled around 12,000, the largest weekly of- 
fering to date at Chicago. Included in 
this run was a liberal supply of cows 
and heifers. Bulk of the western grass 
steers made $7.25@8.50, with a few above 

, Cutter kinds sold downward to 
$5.00. Grass heifers slumped 50@75c with 
better grade of fat cows 25@50c. 

Lower grade cows, canners and cutters 


showed little price change for the week. 
Bologna bulls sold somewhat unevenly, 
but with better kinds showing firmness, 
and a fairly liberal offering of light, plain 
kinds draggy. Vealers worked steady to 
25c lower, with the bulk at the close mak- 
ing $13.00@13.50. 

HOGS—Violent fluctuations character- 
ized swine trade this last week and net 
changes appeared in the way of sharp 
reductions from the apparently top-heavy 
quotations in force late last week. Losses 
in the last six market days amounted to 
30@75c, which proved sufficient to drive 
the $14.00 hog off the market. At the 
low point the top dropped to $13.30, on 
which basis values were on a parity with 
those current in mid-June. 

Severest reductions appeared in under- 
weight values, especially slaughter pigs. 
This resulted from the unusual flurry of 
last week, which forced values for these 
kinds up near the top. Light, medium 
and heavy weight butchers declined 30@ 
35c, packing sows suffered 40@60c down- 
turns and better grades of light lights 
escaped with minimum losses. 

SHEEP — Reduced values 


for the 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
August 20, 1925, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): 

i. cts pemnbesgebeecabebeseceseveses 3.60 
BULK OF SALBES........----s+eeees 12.00@13.35 
Hyvy. wt. (250-350 lIbs.), med-ch..... 12.45@13.10 
Med. wt. (200-250 Ibs.), med-ch..... 12.65@13.45 
Lt. wt. (160-200 Ibs.), com-ch....... 11.80@13.55 
Lt. It. (130-160 Ibs.), com-ch......... 11.25@13.60 


Packing sows, smooth and rough..... Z 
Sightr. pkgs (130 Ibs. down, med-ch. 12.25@13.35 
Av. cost and wt., Wed. (pigs excluded) 12.25-259 lb. 
Slaughter Cattle and Calves. 
STEERS (1,100-1,500 LBS.): 
Good-ch 





» enna 
Common 

STEERS (1,100 LBS. DOWN): 
i ti. thbns kbbdetacdigaenseseces 13.25@15. 
BEE .adebddetounecccecscvccesoust ces 9.50@13. 
Dt t-cbepbbsbnnbien<enebeoens>e 7.00@ 9 
CIMEMEM © ccecccvccccccadseecedovrs 5.00@ 7 
Canner and cutter............scce00° 4.25@ 5. 


LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down).... 
HEIFERS: 
Good-choice (850 Ibs. up).......... 
Common-med. (all weights) 
COWS: 


; 


oe 

s 
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BULLS: 
Good-ch. (beef 1,500 Ibs. up) 
Good-ch, (1,500 Ibs. down) 
Can.-med. 
CALVES: 
Medium to choice (milk fed exc.). 
1-common 
VEALERS: 
Medium to cholce............c.ce00 1 
Cull-common 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down) 13. 
Lambs, cull-com. (all weights)..... 1 
Yearling wethers, medium to choice. 9 
Ewes, common to choice............. 4 
Ewes, canners and cull 1 


(canner and bologna)... 
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Schwartz- 
Feaman-Nolan Co. 
Se eS 
Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for particular Packers 








CHICAGO. E. ST. LOUIS. 


OMAHA, KANSASCITY. ST.PAUL. 


$13.75 $13.10 $13.15 $13.25 

13.00@13.65 11.40@12.75 12.50@13.10 11.00@13.00 
12.65@13.10 12.10@12.75 12.35@12.90 11.50@12.75 
12.85@13.40 12.50@13.10 12.65@13.15 11.75@13.00 
12.90@13.75 12.50@13.10 12.75@13.15 12.00@13.25 
12.75@13.75 12.25@13.00 12.75@13.25 12.00@13.25 
11.00@11.50 11.00@11.70 11.15@11.85 11.00@11.50 
12.25@13.60 11.50@12.75 12.00@13.25  .......... 
12.83-225 Ib. 11.72-268 lb. 12.47-2386lb. =... es 
11.75@14.50 11.25@14.75 10.85@14.75 —s.... sees 
12.75@14.50 12.85@14.75 12.75@14.75 _.......... 
10.50@12.75 9.50@12.85  9.35@12.85 _10.00@12.75 
7.00@10.50 7.15@ 9.50 7.00@ 9.50 § 6.50@10.00 
5.25@ 7.00 4.75@ 7.15 4.85@ 7.00  5.00@ 6.50 
12.50@14.25 12.75@14.50 12.75@14.65 _.......... 
12. oseta 3s x? pe ot ¥74 
6.75@10.25  7.00@ 9.25 6.75@ 9.35  6.25@10.00 
5.00@ 6.75 4.50@ 7.00 4.50@ 6.75 4.50@ 6.25 
3.75@ 5.00 3.00@ 4.50 3.00@ 4.50  3.50@ 4.560 
10.25@13.00 9.25@14.00  9.00@13.25  9.50@12.75 
7.00@10.00 8.00@12.00 7.50@11.00 7.00@10.25 
4.00@ 7.00 400@ 8.00 4.00@ 7.75  4.00@ 7.00 
5.25@ 8.00 5.00@ 875 5.15@ 8.65 4.75@ 7.25 
3.75@ 5.25 3.65@ 5.00 | 5.15 3.25@ 4.75 
2.50@ 3.75 2.60@ 3.65 2.75@ 3.65 2.25@ 3.25 
4.50@ 5.50 4.15@ 5.00 4.50@ 5.15  4.00@ 5.75 
4.50@ 6.50 415@ 5.50 4.50@ 6.00 4.25@ 6.50 
3.00@ 4.50 3.00@ 415 2.75@ 4.50  3.00@ 4.00 
5.00@ 8.00 4.50@ 7.75 3.50@ 7.00 4.50@ 7.75 
3.50@ 5.00 3.00@ 4.50 3.00@ 3.50 3.25@ 4.50 
8.00@13.00 6.50@ 9.00 7.50@12.50 7.50@12.00 
3.50@ 8.00 4.00@ 6.50 4.00@ 7.50  4.00@ 7.50 
13.00@14.50 13.00@14.50 13.10@14.80 12.50@14.50 
9.00@13.00 10.50@13.00 9.00@13.10 10.00@12.50 
9.00@12.25 9.25@12.25 9.00@12.25 .......... 
4.00@ 7.50 4.25@ 7.25 rs | 7.50 @ 8.00 
1.00@ 4.00 1.25@ 4.25 1.00@ 4.25 1.50@ 4.00 


August 22, 1925. 


dressed product locally and at eastern 
markets were reflected in the live fat lamb 
trade to the extent of 50c@$1.00. Sup- 
plies during the week carried a large per- 
centage of medium to good lambs and 
choice kinds showed the minimum down- 
turn. Weighty buck offerings were se- 
verely penalized on closing sessions. De- 
mand for cull natives remained broad, 
with prices unchanged. 

Best fat lambs during the week reached 
$15.50, with the closing top on westerns 
at $15.00. Natives sold upward to $15.25 
on several sessions early in the week, but 
practical top was $14.75 at the close. Light 
and mediumweight fat ewes showed lit- 
tle price change, but heavies declined 
mostly 50c. 


— i 
KANSAS CITY. 
(Reported by U.S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Aug. 20, 1925. 

CATTLE—Unsettled conditions and 
lower prices in the dressed meat market 
during the week were reflected in the 
beef steer trade, and practically all kill- 
ing classes suffered sharp price reductions. 
The only exception was noted in the 
lower grades of southwest grass fat steers 
that were eligible to sell at $7.00 and be- 
low, which held steady. 

Better grades of grain fed steers and 
yearlings are around 50@75c lower for 
the week, while short feds are 50c@$1.00 
lower, with most offerings showing the 
maximum decline. Better grades of grass- 
ers and wintered Kansas steers closed 25@ 
50c, mostly 50c off. Choice weighty grain 
fed steers topped the week’s trade at 
$15.00 with medium weights and year- 
iings at $14.75. Desirable grain feds sold 
largely from $11.50@13.50 and short feds 
cashed from $9.25@11.00. 

Kansas grass offerings sold from $7.50@ 
8.75 with wintered kinds at $9.25@10.50. 
Southwest grass steers were taken most- 
ly within the range of $5.00@7.00. Most 
butcher cows and heifers selling at $5.00 
and below held steady. Better grades of 
heifers are weak to 50c off and in-between 
grades are 50@75c under a week ago. 

Canners and cutters were in demand 
and sold at 15@25c higher rate. Bulls 
closed steady. Choice veals are 50c@$1.00 
higher, while other vealers and calves are 
unevenly steady to $1.00 lower, weighty 


kinds off most. Top veals at the close 
reached $12.00. 


HOGS—Hog prices have been under 
pressure and closing levels are sharply 
lower than a week ago. Although some 
reaction was noted or today’s market, 
closing levels are mostly 35@50c lower 
than last Thursday. Choice lightweights 
and light lights are in demand. 

Today’s top reached $13.15 on hogs 
averaging around 200 Ibs. to shippers. © 
Packing sows are 50@60c lower with late 
sales at $11.25@11.75. 

SHEEP—Fat lamb prices made a 
gradual advance during the early days of 
the week but a sharp break today more 
than erased the recent gains and closing 
levels are around 25c lower. Choice Colo- 


‘rado lambs sold at $15.25 on Monday, 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








J. W. Murphy Co. 


Order Buyers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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but a comparable kind went at $14.75 on 
today’s session. 

Bulk of westerns sold from $14.50@ 
15.10. Best natives sold at $15.00, with 
others from $14.25@14.85. Aged sheep 
have been relatively scarce and are strong 
to 15c higher for the week. Texas weth- 
ers brought from $8.00@8.25 and desira- 
ble Colorado ewes went at $7.50. 

wnat ilientoces 


OMAHA. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Neb., Aug. 20, 1925. 

CATTLE—Increased receipts coupled 
with a weak undertone to the dressed beef 
trade, bearish reports from outside cen- 
ters and a narrow shipping inquiry were 
factors in bringing about sharp declines 
on killing classes of cattle. In a general 
way fed steers and the better grades of 
slaughter cows and heifers broke 50@75c 
and grass steers lost around 25c. 


Canners and cutters were an exception 
and closed strong to 25c higher. Bulls 
are 25@50c lower and veals steady for 
the period. 

Extreme top on fed steers paid early 
in the week reached $15.00; best grass 
steers $9.50. 

HOGS—Trend to hog prices throughout 
the period has been consistently lower. 
Thursday’s bulk of sales $11.35@12.75 and 
top $13.10, shows a net decline from a 
week ago of 25@50c, with heavy butchers 
showing the big end of the downturn. 

SHEEP—Increased supplies of lambs 
from the range states resulted in a weak 
to lower market daily in the local trade. 
Compared with a week ago fat lambs are 
around 50c lower. Bulk fat range lambs 
Thursday $14.25@14.40; top, $14.50; na- 
tives mostly $14.00@14.25. Fat sheep 
have held steady, bulk desirable weight 
fat ewes $6.50@.7.00; top, $7.25. 

eS 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Aug. 19, 1925. 

CATTLE—The week is proving rather 
discouraging to the selling interests in 
the cattle trade. Widespread publicity 
to a few scattering sales of fancy top 
beeves, put on the wires and into first 
pages of the metropolitan papers, without 
any explanation that such sales represent 
‘but a small fraction of one per cent of 
beef cattle sales, is perhaps more than 
any other one factor, responsible for a 
break of more than a dollar per hundred 
in prices for the general run of beef cattle 
from the high point. 

The market at this writing is in very 
dull and lifeless tone with price all show- 
ing a slumping condition on a decline of 
around 50c for the three days and making 
more than a dollar from high time. The 
best in load lots today sold at $12.50, and 
they were the $13.00 kind and over at the 
start of the week. 

Prime lots might bring $14.50; bulk of 
streets today from $12.00 down to around 
$9.00 for natives and $7.00 down to $6.00 
for rangers with few selling above $7.50. 

Grass cows and heifers, $4.00@6.00, fair 
cows below $4.00. Total cattle for the 
half week, 14,500. 

HOGS—Hogs took another 15@25c 
slump today but there were indications 
that the end of the slump is in sight for 
the present. The extreme top for fancy 
light butchers was $12.85, not many at 
$12.75, and the bulk of medium and light 
butchers at $12.25@12.70. 

Prime heavy hogs sold at $12.15, fair 
to good mixed, $11.50@11.75, fair to 
choice sows,  $11.15@11.40, common 
around $11.00. Receipts today 8,900 and 
for the half week 25,700. 

SHEEP—Sheep were steady on small 
run here, best fat lambs sold at $14.50. 


THE NATIONAL PROVISIONER 


ST. LOUIS. 
(Reported by U. 8, Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Aug. 20, 1925. 

CATTLE—Native beef steer values 
which during the middle of August 
reached the highest levels recorded since 
1920, took a sudden and uneven drop this 
week. Compared with one week ago 
native beef steers sold 75c@$1.50 lower; 
best western steers 25c lower; other 
westerns 50@75c lower; light yearlings, 
cows and heifers 50c lower; canners 10@ 
l5c higher, bulls 25@5Nc lower, light 
vealers 75c@$1.00 higher. 

Tops for week: matured steers and light 
yearlings $13.00; long yearlings $14.25; 
heifers $11.75. 

Bulk for week: native steers 
12.25; western steers $6.25@8.60. 

HOGS—The hog market has been very 
erratic again this week and worked con- 
siderably lower. Packers bought liberal 
droves below $13.00 and heaviest hogs at 
mid-week dropped as low as $12.65. The 
general market is 25@40c lower, strong 
weight butchers and packing sows off 
most; pigs about 15@2Sce lower; good 
light hogs averaging 190 Ibs. and less 
brought mostly $13.50@13.65 today, a few 
upward to $13.75, good medium weight and 
heavy butchers mostly $13.00@13.40, 
strong weight pigs around $13.50, packing 
sows $11.35@11.50. 

SHEEP—Despite moderate receipts, 
there has been a weak undertone in the 
lamb market and prices have eased off 
25@50c since last Thursday. Top today 
was $14.50 with bulk of offerings $14.25 
and culls $9.00. Aged sheep are unchanged, 
best killing ewes $7.50. 

a 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Aug. 18, 1925. 

CATTLE—Cattle receipts for two days 
this week around 10,000, and bulk were 
from the west. Market for steers and 
yearlings uneven, weak to 25@50c lower. 
Fed steers sold up to $14.00. 

Bulk of Kansas steers sold $7.25@9.50, 
with wintered kinds up to $12.25. Okla- 
homa steers sold $5.85 to $8.00. Mixed 
yearlings were very scarce and best here 
sold at $12.00. 


Compared to receipts the supply of 
butcher stuff was not large and the market 


$9.25@ 
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held to a generally steady level. Bulk of 
fair to good cows sold $4.00@5.50 with 
odd heads up to $7.50 and canners and 
cutters mostly $2.50@3.50. Grass heifers 
ranged $5.00@8.00, fed kinds were scarce. 

Bulls steady, bolognas mostly $3.50@ 
4.00, butchers up to $5.00. Calves steady, 
top veals $12.00. 

HOGS—Hog receipts around 7,500 for 
two days, and were comparatively light at 
all points. Despite light supplies buyers 
were bearish and prices were forced 


* around 50@60c lower in the two days. 


Tuesday’s top was $13.05 and bulk of 
sales $12.65@13.00. Packing sows mostly 
11.50. 
4 SHEEP—Sheep receipts very light, only 
about 3,000 for the two days, and part of 
these were directs. Lambs strong to 25c 
higher; westerns, $15.00@15.25; natives, 
$14.00@14.75. 

Sheep steady, native ewes $7.00 down, 
westerns up to $7.25. 


ST. PAUL. 
(Reported , AS 8. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 
So. St. Paul, Minn., Aug. 19, 1925. 

CATTLE—In line with sharply lower 
markets at outside points, local values on 
killing cattle during the first three days 
of this week suffered the severest price 
slump since the opening of the fall season. 
Grass fat steers were penalized 50@75c 
with extreme cases $1.00; she stock suffer- 
ing a 25@50c decline. 

Best grass fat beeves this week stopped 
at $8.35, bulk of the steer run turning at 
$5.50@7.50, and being comparable in finish 
to kinds which last week make the $6.00 
@8.00 levels. Inferior and common qual- 
ity grassers are selling from the inside 
price down to $4.50 and under. 

She stock trade has resolved itself into 
a peddling affair for the inbetween grades, 
these selling largely at $3.75@4.50 for 
cows, and from $4.25@5.50 for heifers. 
Better grade selections are stopping 
around $5.50 for cows and $6.75 for heifers. 

Canners and cutters are bulking at $2.50 
@3.25; bologna bulls from $3.50@4.00. 
Veal calves are on a $12.00 basis to pack- 
ers at present. 


HOGS—A sharp readjustment down- 
ward was the trend in the local hog mar- 
ket this week, butcher and bacon hogs 
being forced downward around 75c while 
packing sow prices were depressed $1.00 
since last Wednesday. 

Bulk of the selected 140@200 Ibs. aver- 








KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMERY—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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ages were weighed today at the practical 
top price of $12.75, while 210@300 Ib. 
butchers scored within a spread of $12.00 
@12.50. 

Packing sows were sorted out of the 
loads at $10.50@11.25, long string making 
$10.75. A good proportion of the supplies 
sold mixed at $11.00@11.50, while pigs 
were removed at $12.75. 

SHEEP—No net change was recorded 
in the sheep division for the week. Bulk 
of the fat lambs still realize the $13.25@ 
14.25 terms, with culls sorted out at $10.50. 

Fat sheep were weighed to packers at 
* 00@7.50 mostly, and heavies at $4.50@ 

5.00. 


——__ 
PACKERS’ PURCHASES 
at principal 


Purchases of livestock by packers 





centers for the week ending Saturday, August 15, 
1925, are reported to The National Provisioner as 
follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 
SS I 7,025 11,500 
SE St My denesccsdsee ses 7,245 8,300 
TES a 5,116 7,400 
yy SRS ,909 7,500 8,279 
Anglo. Amer. Prov. Co..... 1,140 = swans 
H. Hammond Co........ 3,665 eer 
Libby, MeNeill & Libby. . Pe .. SeeGke |.) sebet 
Brennan Packing Co., 5, 700 hogs; Miller & Hart, 


3,200 hogs; Independent ‘Packing Co., 2,600 hogs; 
Boyd, Lunham & Co., 5,200 hogs; Western Packing 
& Provision Co., 7,600 hogs; Roberts & Oake, 2,900 
hogs; others, 16,300 hogs. 


KANSAS CITY. 





















































Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 5,436 2,063 4,363 3,164 
Cudahy Pkg. Co....... 5,536 2,460 2,401 5,960 
Fowler Pkg. Co........ 694 79 ines oes 
ED Me Dn.ccccecennce 4,776 3,618 2,901 2,187 
9 2 ea 7,618 5,613 3,293 5,987 
OE SE EEE 5,739 1,342 3,586 5,158 
Local butchers.......... 830 151 687 17 
PE Kee ewkebeetused b 30,629 15,326 17,231 22,473 
OMAHA, 
Cattle and 
lves. Hogs. Sheep. 
Pr Mt CR .cossscncbesse 3,591 9,887 7,644 
GuGaky Pike. Ce. .....cccace 5,098 8,936 11,349 
kerry 1,023 Ree 3. eecee 
STE [ith acncseesabonse 2,890 5,041 4,910 
et ih wns céeccgesensé 4,569 7,551 12,389 
it nse e060 0s00ts ses a? < -sheps “+ Seewen 
Hoffman Pkg. Co.......... _. voute =  peens 
Mayerowich & Vail........ as) Sueee fo) Sehewe 
Mid-West Pkg. Co......... 63 
SID. cccccccccte 59 
John Roth & Sons......... 108 
So. Omaha Pkg. Co. —— vee 
Lincoln Pkg. Co.. . 484 
STE, “EID: o occcecasces 141 
Sinclair Pkg. Co..........-. 288 
SE ED, GID. wc cnccccces .: seest . .  asane 
Kennett- — Oe Giisciss Ssses lll EE 
ON ars RGen..  » eaves 
Other heg buyers, a Ee ee ctwee 
BE. sasebvecomeaviscere 18,484 60,105 36,292 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co.............. 3,396 5,321 3.676 
8 Sear 4,958 7,447 5,441 
EE GIRL 6, oc ckscesnn ss 2,788 5,078 3,091 
St. Louis Dressed Beef Co. 1,321 Skee cone 
Independent Pkg. Co....... 569 ae 
Bast Side Pkg. Co......... 1,021 3,094 
FSS a aa 33 802 
American Pkg. Co......... 62 819 26 
Krey as RE eee 93. 1,033 
EE + sihas chitves + sWiaeleedns | ob eaee 
Sieloff. Pkg. icckee.csens 1,295 15 
DE. » >is csieuneGssed 21,1 19 35,931 4,660 
SE? dtbeccnevesscceesns ee 61,024 16,909 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
a FE re 4,459 1,286 8,866 6,701 
Armour & Co.... --. 2,999 609 4,601 2,502 
Morris & Co.. . 2,563 776 4,199 370 
DN Gnbeb>ecrsskacane 3; 487 112 +5,562 . 2,349 
DL. Sipsadwindsonben 13,508 2,783 23,228 11,922 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 2,979 342 14,276 905 
Se ir TEDs <>scensees 2,865 357 14,509 907 
OME MDD. once ccnsves 1,840 179 387,488 851 
Sacks Pk Th. cecenkie 205 33 7 oe 
Smith Bros. Pkg. Co... 76 13 7 
Local butchers. 71 31 13 
Order buyers and packer’ 
PE Gesssncsedy 2 noose” MES 
EL atheists wolrnsseon 8,718 955 "35,10 101 2,663 
eOKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co............ 2,576 983 953 128 
Wilson & Co............ 2,815 1,158 927 osve 
SEE siicdb sn hobcbahes 99 4 216 oes 
ate aaa 5,490 2,145 2,096 128 
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INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers......... 2,177 3,670 16,010 2,452 
Kingan & Co........... 1,563 517 14,412 1,252 
Armour & Co.......... 155 27 82,030 42 
Indianapolis Abt. Co... 929 SP <wsse 110 
Bemippetiter MTOR. .....ccc cesses secss OID cece 
SO ae 139 TE. .opcce 15 
Riverview Pkg. Co..... S + eeane | re 
Schussler Pkg. Co...... ae } nn 
Oo SS ae MP. etter ssank “ween 
Meier Pkg. Co.......... 40 7 MED - -osnne 
Indianapolis Prov. Co... | errr ee 224 14 
Se Es an wense snes 4 ae” -esese 24 
Hoosier Abt. Co........ Oe cine ek. chbee: | enna 
eee 697 52 68 700 
 Scounseedsncc ces 5,846 4,532 34,217 4,609 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co..... 605 122 99 
Kroger Groc. & Bak. Co 169 £153 -1,301  ..... 
Gus. Juengling & Son.. 350 42 
J. & F. Schroth Pkg. Co aS. escen BAD. cases 
J. Hilberg’s Sons...... 12 79 
J SR OS So ee: ee mere 
Peoples Pkg. Co........ om: SD. tease: kawew 
A, Geer Wee, Oe...6. - B wacoee TOBA ooes- 
Rr ee Oe? * Scans 424 
J. Schlachters Sons... 193 13% 
H. H. Meyer Pkg. Co.. oT. webvee CE. aheda 
ey eer errs rr Se 699 T77 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 746 3,305 3,644 964 
United Dressed Beef Co. DE’ “(eseae apes. dS426 
R. Gumz & Co......... oe wesae ps 
F. C. Gross & Co...... 29 A games 41 
Swift, Harrisburg, Pa. . an: Siaee- | 4ssen 206ne 
Local butchers.......... 240 429 13 158 
Local traders..... ‘ "284 86 3 2 
BE ives esc entantes 1,458 3,844 3,781 1,165 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 1,405 731 2,248 618 
Dold Pkg. Co.......... 367 Te QO “wosee 
Local butchers. i. SD. Shue | ‘ssaee pete 
eee 1,991 803 6,318 618 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour & Co........... 4,368 2,725 9,031 
Ns nes cuacce suet 167 80 
Katz Pkg. Co 832 Ra 
Swift & Co... 7,185 4,268 13,877 
ED 6 0bs< curs aces ses 675 131 _ 4,419 soos 
EE. Asvesssseadusneke 13,227 “7,581 27! yo2T ~§=6, 125 
RECAPITUL ATION. 

Recapitulation of packers’ purchasers by market 
for the week ending August 15, 1925, with cam- 
parisons: 

CATTLE. 

Week Cor. 

ending Prev. week 

Aug.15 week. 924. 
SNS: -.ccsenbabkd oes chance 30.378 81,014 25,§ 
Kansas City ..... 30.628 27,809 21,425 
Omaha ..... 8, 925 18,293 
0 34,838 30,879 
in wash veees éuwasncs BS 10.079 
EN 6 OAS ici cause oboe 7,383 6,700 
Oklahoma City 8,762 8,447 
Indianapolis ..... 6,082 6,050 
Cincinnati ..... 1,766 1,577 
Milwaukee ..... 1,235 1,612 
Wichita ..... 1,722 2,051 
oo ee came 2,524 2.050 
3, er ae 13,227 12,389 7,085 

a ree rrr 
PEO LO OO 
Kansas City 
Omaha ...... 
ee Fe Pe ee 
OG; --Fagagha-* so. .s kee cttiece BE, 
oe: gree »398 
Oklahoma City 2,08 
Indianapolis 4 
Cincinnati ...... 423 3038 é 
OD vnc Sbintendov'ece 3.781 3, "980 5,233 
. pee er eee 6,318 7,864 9,568 
DE Li senawsnenedd tw ecnne es 8.939 5,161 
PE a nk<b uwhist oeeeencks 27,327 29,096 31,785 

ee Ee per ee ee 386,754 382,622 466,706 

SHEEP. 

Week Cor. 

ending week 

Aug. 15 1924. 
ED. sin owe ppapibens oe mie 59,515 y 52,597 
Kansas »2e 38 17,248 
Omaha 28 32,609 
St. Louis ‘ 16,536 
St. Joseph 22 15,903 17,836 
Sioux 3 2,237 2,256 
Oklahoma a eer 2,096 171 81 
ee 4,609 4,440 3,392 
DE «tansy sxeéts sence Ti7 844 1,155 
NS ee Oe er 3,781 1,283 918 
Re aa ae 618 659 471 
DOP Ps wkpoesegets tp bss ivae 3.146 3,378 
PEPE sn ibekeins eh eawes 6,125 5,532 4,757 
DE ensch, ghecnevhvese ee 186,351 148,659 153,229 

——@-—— 


What are standard temperatures for 
cooling beef? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 
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RECEIPTS AT CENTERS. 






















SATURDAY, AUGUST 15, 1925 
Cattle. Hogs. 
Chicago .ccccccccccccecccsese 1,000 2,000 
TEMMORS TON once cs cccccceces 500 300 
OMAR 2c cccccccccccccesecces 100 7,500 
Es MARNE. ona e4 0d n0p'eees eens 500 3,000 
Te, OE . cc rccccccesiveseages 2,500 800 
Oklahoma City .........see0. 300 300 
WOet WOE. «coe vcccdenesivecs 700 300 
ED sp vwinas oes 60 asses ie 100 
SE Son 60s enue neoede canes 100 100 
RED Saws esbnssecb sie ees 100 400 
en rr 100 200 
ERRIRMRDONG 2. onc cnccncccsses 100 3,000 
SE errs ery 200 2,500 
Cincinnati ..... 200 1,000 
Buffalo 400 1,200 
Cleveland 200 500 
PIASRVANS, TOON... occccvescuce v008s 300 
PED. . Setcdackeneasécunenee 600 100 
MONDAY, AUGUST 17, 1925. 
Cattle. Hogs 
CNR cc cassccecdcceheecens 21,000 33,000 
Kansas City. 26,000 7,000 
Omaha 7,500 6,5 
St. Louis 2,000 13,500 
hs Weds ca'senbeceewes .. 6,500 4,500 
i Mi. sao tecsannd oobie es 9,000 6,500 
ee. Serr 15,000 8,000 
eee SEEM, cacsccsscccces 2,000 1,000 
rr 4,500 60! 
rr 500 3 
SE Sonic bede $s nb 586445 6400 3,700 1,000 
DEER Dciwoceesabaneseces 800 800 
SEED #.chbee sees 0k 0 adaua'cee 4,000 1,800 
EE «wand as 660984002) 80 7,000 
“eer 3,000 3,500 
ee ners 3,000 3,400 
DL uihdaweVabseabSees ene 3,000 8,000 
EL cdc Su wana woedhedbnuernp 1,000 2,500 
DE, SR. sek csaesneavns 200 700 
EE, Sues cosckuas bees nant 3,400 1,400 
TUESDAY, AUGNST 18, 1925. 
Cattle. Hogs 
IRD oo 6's aun sae sxsdsec esses 10,000 21,000 
Se eee 15,000 7,500 
RUE Wien an 6s 006s neneed000 6,000 10,500 
Se Se Sawn duct paces ses eeen 10, 12,500 
as NEES 50-0000 00 65000000608 4,000 3,500 
a Ee Se ey 2,000 10,000 
ee a ,000 5,000 
Oklahoma City...........000. 1,000 400 
De Ms ictwescsseszecess 3,700 400 
DER. nwo’ x00 00 sg 6s506 500 1,200 
a ab wins ches an 0s ckh cabs 800 1,700 
SS Saks ebidinsede.micer ee 200 800 
ear rrr 600 800 
EEE Acid nencae sblewas ee 1,200 7,000 
Pittsburgh 00 1,000 
Cincinnati 3,100 
Buffalo 2,000 
Cleveland 1,000 
Nashville, 600 
TED oi 500 60 AW eee 0603s 6%0b 1,000 
WEDNESDAY, AUGUST 19, 1925. 
Cattle. Hogs. 
GRIND cans cvescececcdesocecs 10,000 15,000 
Kansas City. 14,000 8,000 
Omaha 5,500 ,000 
St. Louis.. 6,500 8,000 
OAR) a 4,500 5,000 
NE EA so :'5 Ban wie sae ws wb ade 3,500 9,000 
Fp Se errr 2,000 7,000 
oo | Rs Ss 1,500 400 
Se ER, aso ik Ses denad¥ocde 4,500 500 
SPIED G0 is b.5b40 ss dens ced 300 800 
EE .000.00:deboensdcececcess 800 
SEE G G0dk owke ac scos o<ene 600 
WL Se pati neduetaiendepe<ene 1,200 
EG, -s coe wicks ennsdeae 6,000 
oo Sarre 2,000 
SEE dy as we sb nena ten 0098 3,100 
. _ SRE re pre 3,000 
eee or 2,000 
Nashville, Tenn 500 
i rere rr 1,100 
THURSDAY, AUGUST 20, 1925. 
Cattle. Hogs. 
CNG ison av essecviccecseds 6,000 14,000 
ET Ns is aewesin~e owe e arn 46 4,000 3,000 
DE okbesve sie dbhaaw aces 3,500 3,000 
So ere 6,000 
St. Joseph. . 4,000 
Sioux City. 6,000 
ee 4,500 
Oklahoma City 700 
, SSR rrr 500 
en 1,000 
EE Shoah s x05 94s sends 65635% 2,000 
Pe er ee 600 
ED A dah bs éne den ene wd 5,000 
 acckse cess s0>.clohe 2,300 
| a err 2,000 
FR a ee 1, 800 
| a er poe 1,500 
FRIDAY, AUGUST 21, 1925. 
Cattle. Hogs. 
REO senpeScdeedetsdnn 5,000 
Kansas City 2,500 
DE canunheanesounes > 6,000 
St. Louis 7,000 
St. Joseph 3,000 
Sioux City ; 6,000 
St. Paul 7 3,000 
Oklahoma City ........ 1,200 500 
ee WE. 2a0-eebeee hes 3,100 500 
ae 100 300 
bo a Re Ee ee 100 500 
Te@ignapolia: ... cess .ace 600 500 
ne TT Te re 100 1,700 
A Brrr 4,500 4,000 
CROTON. ks kc cdivaiccius 300 2,000 


Sheep. 
3,000 
"100 
300 
1,000 


Sheep. 
14,000 

6,000 
18,500 


Sheep. 
5,000 
2,000 
5,500 

800 


800 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Steady. Two kill- 
ers sold 7,000 native steers 17%c. About 
2,000 heavy Texas made 15%c; 3,500 heavy 
cows sold l6c for June and 17c for July 
and August. These trades represent last 
prices. One killer steadfastly talks half 


cent advance all along the line on heavy 
hides. Colorados are firmly held for 15c 
by all killers, claiming them worth more 
than branded cows, which tanners also ad- 
mit but suggest branded cows decline be- 
cause of increased slaughter. Butts last 
sold 16c; Colorados 14%4c; branded cows 
1444c; light cows 1l6c; native bulls 13c; 
branded 91%4@l1Ic for dates. 

COUNTRY HIDES—Locally the situ- 
ation in country hides is quiet but values 
are steady and unchanged. Bids of 15c 
are reported for good quality extremes 
and refused. Sellers demand 15'%c firmly 
and decline to shade further. Weights 
25@50 lbs. are top at 15c as a rule with 
slightly inferior qualities around 14¥c. 
All weight hides in the originating sec- 
tions display steadiness with collectors 
usually talking 13@14%c delivered basis 
and some quiet business passing. Buyers 
talk 12%4c and 1234c as their views for a 
business basis. Heavy steers rate at 13@ 
13%c in a nominal way; heavy cows 
around 12@12%c with the inside a trading 
basis for the miscellaneous quality avail- 
able for sale, most parcels dating back 
somewhat in the matter of collections. 
Buffs 12%4@13c with the outside usually 
asked and considered the business basis 
on the choice current qualities; extremes 
15@15%c for straight weights and 144%@ 
15c for 50 lbs. down. Branded country 
hides are quiet at 11@11%c flat asked, and 
the inside considered nearer the market. 
Country packer brands 12@14c for mix- 
tures, descriptions, etc. Bulls 9%@10c 
for country run; country packers 12@ 
12%c; glue hides 84@9c. 

CALFSKINS—Quiet and featureless. 
City skins continue in supply and present 
an easy appearance. Fully five cars of 
local cities sold this week at 21%4c and 
further parcels are still available at that 
level with recent bids of 2lc made and 
rejected. Packers continue to talk 25c 
or better for back dating material and 
receive no encouragement from tanners, 
whose ideas are seldom over 23c, though 
not concretely expressed as bids. Outside 
city calfskins are unchanged at 2lc for 
best first salted kinds and resalted lots 
around 19@20c; country types 17@18c for 
business. Deacons $1.25@1.35; slunks 
$1.10; kipskins are quiet. Cities ‘ast sold 
at 20c and further light offerings are 


noted. Packer kipskins sold at 2lc for 
Julys. Country kipskins, 16@18c. 
MISCELLANEOUS MARKETS—Dry 


hides quiet around 20c; horse hides $4.50@ 
5.00 for country run; renderers at $5.00@ 
5.50; packer woolskins, $1.75@2.25 asked; 
shearlings, $1.50@1.65; dry pelts, 30@33c: 
pickled skins, $9.25@9. 50 avg.; more asked; 
hog 15@35c. 
New York. 

NEW YORK PACKER HIDES—Ac- 
tion in city slaughter stock is still some- 
what slack though most observers feel 


that with the steady prices still prevail- - 


ing in the west, sellers of the east will 
soon decide to accept a similar basis and 
go along. Native steers have been bring- 
ing 17c but are held at 17%c generally. 
Butts are salable at 15%c but killers wish 
to include Colorados at 14%c and tanners 
only wish to pay 14c; cows are quiet and 


— around 15@15%4c; bulls 12%c last - 


Pai TSIDE PACKER HIDES—Occa- 


sional business is reported in eastern 
small packer all weight August take-off 
hides at 16c from the best producers while 
slightly inferior take-off is commanding 
15%c regularly. The undertone to the 
market appears to have steadied. Mid 
western killers have effected a general 
clearance on a l6c plane. Coast packers 
talk 14%c straight through for steers and 
cows of August take-off. 

COUNTRY HIDES—It is reported 
that eastern tanners took on six or eight 
cars of southern extremes with prices 
ranging at 1434@15c for the best types. 
Other sales are reported in good descrip- 
tions 25@50 lbs. at 14%c flat. Such hides 
will generally be prime mid summer 
quality. Mid western extremes are steady- 
ing at 15@15%c with weights to 50 Ibs. 
top at 15c. It is reported that some choice 
25-45 lbs. mid western extremes topped 
1534c quietly. Canadian light hides are 
rated at 14@14%c flat for weights to 50 
lbs. Heavy hides over 50 lbs. are bring- 
ing a range of 12%4c as to average for mid 
western kinds, while Canadians are quoted 
around 111%4@1134c flat basis. 

CALFSKINS—Quiet business in three 
weight New York city calfskins is re- 
ported to have taken place at $1.80@2.60 
(03.30. Earlier business was at $1.85@ 
2.5214@3.32%4, thus showing a wide range 
for the various weights as to sellers’ posi- 
tion on the market. Outside skins are 
steady in tone about 5@15c discount. Un- 
trimmed domestic material of city type 
quoted 2lc paid for most nearby good 
quality types. Kipskins are quoted $3.60 
(®3.60 for N. Y. cities; some Philadelphia 
veals made $3.45 and some N. Y. state 
tvpes $3.10. Southern kips quoted 15% 
(@17c as to weights. 

FOREIGN WET SALTED HIDES— 
A trade is reported in 8,000 Swift La 
Platas frigorifico steers at $37.50, a de- 
cline of 25c, which figures 1634c¢ landed 
New York basis or about unchanged with 
former operating basis. Slaughterers are 
keeping productions moving on this basis 
and are reported to be holding less than 
75,000 unsold hides, which is just a nor- 
mal stock. Slaughter is at its smallest 
limits at this season of the year. Uru- 
cuayvan frigorifico steers last sold at 19%4c 
but material is considered around 1834c 
now for business. Stocks of such types 
are very small. Frigorifico cows have 
been moving out as available around 1554 


(@1534c 
cao, Cmts 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending August 13, 1925, with comparisons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 










Week Same Week 

ended week ended 

Aug. 13. 1924 Aug. 6 

Toronto ...... $ 8.25 $ 7.40 $ 8.40 
Montreal (W). 7.75 6.50 7.75 
Montreal (EB) 7.75 6.50 7.75 
Winnipeg ... 6.50 6.25 6.50 
Calgary 6.00 5.50 6.25 
Edmonton 5.50 5.00 5.50 

VEAL CALVES. 
SIMONE 0 occ 8 ec geeb se edeke 12.00 10.00 11.50 
TENE TW Pic cscdscccccces 10.00 8.00 9.00 
Montreal (1B)... .cccccccssee 10.00 8.00 9.00 
EE oN at.cdewgben ciscees 7.00 7.00 7.00 
PP ry ree eee 5.75 4.75 5.75 
pO a ae a eee 5.50 4.25 5.50 
SELECT BACON HOGS 
Ye Be ar ne 15.08, 12.50 15.36 
POUnOOE “CW Pa peceas vescees 14.25 10.25 14.75 
CONT Ga 6 0:0 0.0.40 060-068 14.25 10.25 14.75 
, dl ere 13.86 10.72 14.41 
0 rer re re 14.30 10.17 14.30 
ere ee ry ee 14.30 9.90 14.30 
GOOD LAMBS. 

En ns. i A EEE Ee eee 15.25 13.75 15.00 
a eer eee 13.00 11.50 13.25 
Montreal (BY. oc ccscccsacces 13.00 11.50 13.25 
Lp UE Se Ae 12.00 13.00 14.00 
Sn PREECE Eee Pe 13.00 13.00 13.00 
pS rere 12.00 12.00 12.00 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending August 15, 1925: 

CATTLE. 








Week Cor. 
ending Prev. week, 
Aug. 15. week. 1924. 
peer re ree ee eee 30,378 31,014 25,932 
KANSAS Clty. 6. oc ccc ceeccscs 45,955 41,130 31 1,888 
Parr Coe 19,109 19,900 16,359 
Bast St. Louis.............20,228 18,180 16,702 
ne rer 12,761 es eee 
a 7,879 7,456 6,021 
CU Fo cendecctdiccccesssie 889 867 913 
PR Aer rere ee 10,400 9,692 
PREIAGOIIRER «2. ccccccccccces 1,999 2,012 1,895 
PID Siiscecsiss case's 1,600 1,159 1,937 
SOMO Fig acsca velesees cssmene 1,386 1,411 1,351 
New York and Jersey City.10,329 10,057 0,972 
Oklahoma. Olty.....cssccece 7,635 5,406 6,938 
NEE” Sancveemaweremeteien 160,148 160,501 130,600 
HOGS. 
WIE oe x.ace ceceicaauncsad 89,600 85,500  - 900 
Kansas City ; 19,043 7,637 
TI va vn cccnscasccaseconel 35,446 40, 459 
ee: BE. NB eas o netcielcians 35,195 28,185 
Be a iaccnuctaviasons po. | re 
Sioux City. 3% 34,262 37,274 
Cudahy .... 6,419 6,028 
Ottumwa 12,666 11,345 
Fort Worth.. 3,381 4,904 
Philadelphia ,051 13,412 
Indianapolis . 15,195 17,843 
i” RS ener 7,967 9,247 
New York and Jersey City. 32,563 30,896 38,309 
Oklahoma City 096 +2 





Chicago 
Kansas City 


Pee ey eee , 54 
te ge A ee 13,670 17,668 14,204 
Wie eee <acdcccsce dscns 10,573 14,700 acces 
PRP errr rere 2,633 2,299 2,048 
Ig ncn co tie 08 wa Gar ewieisse "366 601 331 
Wnt WON v4 i. ncéacocdcae sacue 2,135 1,849 
PhilaGelghia. :s:<.0 ccewesavvws's 6,183 7,776 6,001 
EMGIMMARGUED 20 pcccccccccces La 1,946 1,694 
I rs 4d cried oh se taeaeee 6,709 6,491 7,615 
New York and Jersey City.53, 138 46,973 44,489 
Oklahoma City. .......0.0. 171 76 
GU Ges oo kn ccchane tones 212,045 204,317 183,877 

~ a te 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending August 22, 1925, with com- 
parisons, are as follows: 
PACKER HIDES. 
Week ending Week ending Corresponding 


Aug. 22,’25 Aug. 15,’25 week 1924. 
Spready native 
SCOGRS . wisccae 184% @19¢ 18%@19¢ @18c 
Heavy native 
eee @17%ec @l7%c 16 @16%ec 
Heavy Texas 
ee @15%e @15%c 14%@l15c 
Heavy butt 
be oon gg 
Ste «ihe @16c @16c 144% @15e 
He. y Cihornde 
Se @14%c @14%c 13%@l4c 
Ex-Light Texas 
ee @14%ec @l4%c 11%@12c 
Branded cows... @l14%e @l4%c 11%@12c 
— native 
ane ohana @lic @lic @15c 
Light cnative 
eeaekenns @16c @16c @l4c 
Native bulls.... @13c @13c @ll1c 
Branded bulls. . an @l11%c @i1\%e @ 9%e 
Calfskins ...... @AWwn @25'%n @23c 
a cahs vanes @21c @21c - 
Kips, overw’t.. @18%e @18%c 
Kips, branded.. Gise° aise 
Slunks, regular 1.35 
Slunks, hairless 50 toe. 50 eter. 50 Orie 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 


Aug. 22,25 Aug. 15,’25 week 1924. 

Natives, all 

weights ...... @16c @16c @l4c 
Bulls, native.... @12¢ @12¢e @llic 
Be. str. hds.... @14%e @14\%ec @12c¢ 
Caltanins ...... @22n )22n 22 @23%c 

epee 18 @19n 18. @19n @1é6ec 
Slunks, regular. @1.00 @1.00 @1.1 
Slunks, hairless 

No. 1....059% @40c @40c @30c 


COUNTRY HIDES. 
Week ending Week ending Corresponding 
25 k 1924. 


Aug. 22, '25 Aug. 15, wee 
Heavy steers...13 @138%c 13 @13%c 10 @10%e 
Heavy cows..... 1 p tes ec 12 Qizac 9144@10c 
ME x ans-0-dicuues 12%@13¢ 2 13¢ 10 Gignse 
Extremes ...... Eo 4 @15%e 15 @15%e 12 13¢ 
“RE 10 aioe 10 @l0%c 8 8c 
Branded hides... une » yt aa 8 @ 9% 
Calfskins ....... on 1s@15%0 
, Pere ie ex @l4c 
Light calf.......$1.10@1.15 rae 1 ahs 15 i. 25@1.30 
Deacons ......s. $1.00@1.05 $1.00 i: ae a = 
Slunks, regular. .$0.90@1.00 $0.90@1. ~~ 
Slunks, hairless.$0.30@0.40 $0.30@0.40 30.25 0.30 
Horsehides ..... $4. 5.50 $0:2550.80 
Hogskins ....... $0.25@0.30 $0.25@0.30 0:30 

SHEEPSKINS. 


Week ending Week onting Corresponding 


Aug. 22, '25 Aug. 15, week 1924 
Large packers. .$1.75@2.25 $1.75@2. rf $1.50@1.75 
Small packers. .$1.75@2.05 $1.75@2.05 $1. we 15 
Pkrs. shearlgs..$1.50@1.65 $1.50@1. 10 
Dry pelts.......$0.30@0.33  $0.30@0.33 $0. O32 
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ICE AND REFRIGERATION 


ICE NOTES. : 

A new ice storage warehouse is being 
constructed in Selma, Calif., by the Selma 
Ice and Storage Company, at a cost of 
around $20,000. 

It is reported that the business men 
of Rogersville, Mo., are planning to erect 
a cold storage plant in that town. 

South End Ice Company has been in- 
corporated at 1501 W. Webster street, 
Houston, Tex., with a capital stock of 
$150,000 by R. W. Horlock, Sanfield 
Apartments, Houston; and others. 

Crystal Ice Company plans to erect a 
$75,000 ice plant in Clearwater, Fla. 

Independent Ice Company has been in- 
corporated in Baton Rouge, La., with a 
capital stock of $75,000, with E. R. 


Brinker as president and M. V. Sherwood, 
secretary. 

Standard Ice & Fuel Company has been 
incorporated in Charlotte, N. C., with a 
capital stock of $250,000 by John B. Alex- 
ander, 503 Clement avenue, Charlotte. 

Tracy Ice Company plans to erect a 
new ice plant in Homestead, Fla. 

A new $12,000 cold storage plant is be- 
ing erected in Rock Hill, S. C., by the 
Tri-City Fruit Co. 

A new ice plant is being built in Sinton, 
Tex., by the San Antonio Supply and 
Machine Company. 


Claxton Ice Company, Claxton, Ga., 
plans to remodel and re-equip its ice 
plant. 


Morris Ice Company has been incor- 
ported at 117 S. President street, Jackson, 
Miss., with a capital stock of $72,000, by 
J. H. Morris, Sr., and W. M. Bule. 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











peratures an 
vegetables, 


.Packing House Ventilation 


HE conditioning of air in connection with ven- 

tilating systems in modern packing and cold 

storage houses means more than is generally 
supposed. 


By use of Webster Air Conditioning Systems the 
foul, moist air in packing houses is replaced with 
air that is not only purified, but also at the re- 
quired temperature and humidity. 
comfort, and efficiency of employees and insures 
a uniform prime product made under the most 
sanitary conditions. 


In cold storage houses air conditioning systems 
constantly supply pure air and maintain the tem- 
humidities necessary for the proper 
storage of meat and poultry products, fruits and 


Air Conditioning is an advanced step in venti- 


This enhances 


lation and when applied by those who have ex- 
perience and have made a study of its applica- 
tion in this field, satisfactory results are assured. 


RUSSIAN REFRIGERATED SHIPS. 


It is reported from Russia that two 
refrigerated motor ships are being con- 
structed in that country for service be- 
tween London and Leningrad. They are 
comparatively small vessels of 2,750 tons, 
and will be driven by Diesel engines. 

The building of these vessels is be- 
lieved to indicate that Russian exporters 
will soon bid for a share in the British 
market for meat and dairy exports. 

ee co 
USE OF PULVERIZED FUEL. 


(Continued from page 20.) 
over-all cost of making steam. And it is 
not necessarily the equipment with the 
highest efficiency that will give the lowest 
net cost of steam. 

In fact, there may be some plants whose 
local conditions are such that mechanical 
stokers with moderate efficiency will pro- 
duce steam at a lower total cost than will 
pulverized coal equipment of considerably 
higher efficiency. 

Might Not Pay to Change Equipment. 

The conditions may be such that it would 
be very expensive to remodel the furnaces 
for pulverized coal. The initial cost of 
equipment to fit the case would be 
high, and the resulting high interest and 
depreciation costs added to the extra cost 
of drying, pulverizing, and feeding the coal 
might more than offset the higher efficiency 
of the pulverized coal equipment. 

For these reasons it is very much to the 
owner’s advantage to have his conditions 
analyzed by a competent combustion 
engineer who is not affiliated with any par- 
ticular manufacturer of combustion equip- 
ment and whose opinion is therefore 
unbiased. 

Pulverized coal as generally used now 
is coal which has been ground to such 
fineness that from 65 to 80 per cent will 


We install complete systems for every service; 
results guaranteed. 





pass through a 200-mesh screen of 40,000 
openings per square inch; 85 to 90 per cent 
will pass through a 100-mesh screen and 
practically all will pass through a 50-mesh 
screen, 


Why Pylverized Coal is Efficient. 
The high efficiency obtained with pulver- . 
ized coal results by reason of the much 
greater surface area of the small coai 
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particles exposed to air, which insures 
more rapid and complete combustion than 
would be possible with larger pieces. Less 
excess air is required to burn the coal, 
which makes less volume of flue gases, 
and, therefore, less heat lost up the 
chimney. 

To give an idea of the increased surface 
exposed for burning, we may consider a 
one-inch cube of coal. In this state, it 
has 6 square inches of surface area. When 
the one-inch cube is pulverized so as to 
pass through a 200-mesh screen, there will 
be at least 40,000,000 particles with a total 
area of about 2,000 square inches, or 333 
times as much surface as in the original 
lump of coal. With each of these minute 
particles surrounded with heated air, it is 
easy to see how the combustion will be 
practically instantaneous and very com- 
plete. The powdered coal flame looks al- 
most like a gas or oil flame. 

In practice, it is found that there is prac- 
tically no combustible material left in the 
ash. 

Gives Higher Furnace Temperature. 


Another reason for the higher efficiency 
of pulverized coal is that it gives higher 
furnace temperatures. The amount of 
heat transmitted from a flame to the boiler 
surface by radiation is approximately pro- 
portional to the fourth power of the differ- 
ence in temperature of the flame and of 
the boiler tubes. 

In other words, if the flame temperature 
is increased from 2,000 degrees to 3,000 
degrees, the amount of heat radiated will 
be nearly four times as much. 

If the flame temperature is reduced from 
2,500 to 2,400 degrees, the radiation will be 
reduced about 12 per cent. 

The temperature of the furnace should 
be maintained as high as the furnace lin- 
ings will permit without excessive repair 
expense. 

On account of the fineness of the pul- 
verized coal and its complete combustion, 
the amount of ash is naturally reduced to 
the minimum. And on account of its light- 
ness a large percentage of it passes out of 
the chimney with the flue gases. 

Only about one-third of it remains in 
the furnace and about one-fourth will de- 
posit in the second and third passes, the 
remainder going out of the chimney. 

Ash Dust Not Noticed. 


Much concern was at first felt about the 
effect of scattering so large a percentage 
of the ash over the surrounding country, 
but experience has proven that the ash dust 
is so thinly spread out and widely distrib- 
uted that it is not noticeable. 

It is really not as objectionable as the 
soot and smoke from the present furnaces. 
The combustion with powdered coal is 
practically smokeless and the ash dust is 
clean and of light color. 

I understand that the Smoke Inspection 
Department of Chicago is very favorable 
to the use of pulverized fuel and would 
be glad to see it installed in any part of 
the city. The Chief Smoke Inspector of 
Milwaukee states that he has never had a 
complaint from ashes from pulverized coal 
furnaces. 

One of the first difficulties encountered 
with pulverized coal was the slagging of 
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the ash. As long as the particles of ash 
remain in a part of the furnace where the 
temperature is higher than the fusion point 
of the ash, it will be in molten state. 

If this fused ash is allowed to strike the 
furnace lining while still hot, it unites 
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chemically with the silica in the fire brick 
and the resulting combination has a lower 
melting point than the fire brick itself. 
This causes a rapid erosion of the furnace 
lining. 

Ash Sometimes Forms Slag. 


If the fused ash drops to the floor of the 
furnace without being cooled below its 
melting point, it will form a molten mass 
of lava which can only be removed with 
pick and shovel. 

If the flame length is too short, the slag 
will build up on the boiler tubes. 

These difficulties led to better furnace 
design in which provision was made for 
greater furnace volume, greater flame 
length, and for means of cooling the ash 
below its fusion point before it can reach 
the furnace walls or floor. 

The cooling is done by admitting air 
through openings in the furnace walls at 
the proper points or by providing water 
screens, which are tubes through which 
water is circulated and which form part 
of the boiler heating surface. 

These water screens are usually placed 
just above the floor of the furnace and 
serve to cool that part of the furnace some- 
what, so that the ash in passing through 
is cooled below the fusion point. The 
ash is then in the form of light grains like 
sand and is very easily raked out through 
the ash doors. The same effect is produced 
with the air cooling. 

Recently water:screens have been used 
on the side walls of the furnace also. 
Some engineers now think that the most 
succssful pulverized coal furnace will be 
one in which the boiler is built around the 
furnace. 


Overcoming Trouble From Slag. 


The trouble from slag has been lessened 
also by using lower pressure for the air 
blast from the nozzles and using more noz- 
zles so that the flame length is not so 
great. Very fine pulverizing makes for 
earlier complete combustion and a shorter 
flame. 

The trouble from slag is naturally greater 
with those coals which contain higher per- 
centages of ash and whose ash fuses at 
lower temperatures. Eastern coals, in gen- 
eral, have low percentages of ash and high 
fusing temperature, while the western coals 
have more ash and lower fusing points. 

Therefore, furnace designs that would be 
very successful with Eastern coals would 
not be at all suitable for some of the lower 
grade western coals. 

_ Each furnace should be designed so that 
it will handle the worst coal that is likely 
to be used in its particular locality. 

_Pulverized coal equipment may be 
divided into two general classes: First is 
the central system, in which the coal is 
crushed, dryed and pulverized in a central 
preparation plant and then conveyed to 
the boiler room to be distributed to the 
furnaces. 

Second is the direct or unit system, in 
which an individual pulverizer is provided 
for each boiler. The coal is taken direct 
from the storage bin to the pulverizer with 
or without drying, and from the pulverizer 
direct to the furnace. 

Both systems have their advantages and 
disadvantages and both have their advo- 
cates among engineers. Evidently, there 
are conditions under which the central 
system is the best and other conditions 
under which the unit system would be best 
adapted. 


August 22, 1925. 


Some of the advantages of drying the 
coal before pulverizing are as follows: 

1. Dried coal makes possible finer pul- 
verizing and therefore a shorter flame and 
quicker combustion. This is of advantage 
particularly with low grade Western coals 
with low fusing ash. 

2. By reason of the finer grinding, it is 
possible to use somewhat smaller furnace 
volume and it may make pulverized coal 
more adaptable to existing conditions of old 
boiler settings. 

3. Dried coal makes for longer life of 
the pulverizing, increases its grinding 
capacity, and reduces the power required 
for grinding. The pulverizer is the life 
of the system. 


4. With dried coal, the agpeep 4 will 
be more uniform in fineness and the fur- 
nace conditions better controlled. 

5. Without a drier, each pound of 
water introduced into the furnace as mois- 
ture in the coal must be converted into 
steam in the combustion chamber, and a 
very material heat loss. 


6. The moisture also reduces the flame 
temperature, thus materially decreasing the 
radiant heat to the boiler. 


It is the writer’s personal opinion that 
for the Western coals a drier of some type 
should be included when either the direct 
unit system or the central system is used. 

The unit system without drying is best 
adapted to the Eastern coals, which have 
low moisture content, high fixed carbon, 
low ash content, and high fusion tempera- 
ture of ash. Many of the later unit sys- 
tems provide means of drying the coal 
before pulverizing. 


Western Coals Should Be Dried. 


The Western coals with high moisture 
content and a less brittle nature will give 
better results when dried before pulveriz- 
ing. Some Western coals carry 12 to 16 
per cent natural moisture, which may be 
considerably increased by snow and ice or 
heavy rains. 

Pre-drying would eliminate trouble from 
this cause, and the finer pulverizing gained 
by the pre-drying also is a material help 
in solving the problem of slag with the 
Western coals. 

If the drying is done by utilizing waste 
heat from the flue gases, the cost of drying 
is. really very small as compared with 
the benefits to be gained. 

The average power required to dry and 
pulverize the coal, convey it to the fur- 
naces, and feed it to the burners is approxi- 
mately 20% kilowatt hours per ton of coal. 


Costs From 35c to 50c Per Ton to Prepare. 


The total cost of preparation and feed- 
ing, including power, labor, repairs, inter- 
est, and depreciation, will be in the 
neighborhood of 35c to 50c per ton, vary- 
ing with local conditions. 

Various methods are used for handling 
the ash. Most of the new large stations 
have furnaces with hopper bottoms, with 
gates that can be opened and the ash 
dropped into a conveyor or into tram cars 
or trucks. 

At the Cahokia station at St. Louis and 
also at the Detroit Edison plant, the ash 
is carried away by water in a sluiceway. 

The pulverized coal burners or nozzles 
are sometimes discharged vertically down- 
ward and sometimes in a horizontal direc- 
tion, depending on local conditions and 
space available. 

Most of the new power stations use the 
vertical arrangement, which makes it 
easier to provide the necessary flame length 
and makes it possible for the ash to fall 
out of the hot zone directly into the 
hopper bottoms. 

But often, when an old plant is to be 
remodeled for pulverized fuel, the only 
available space is better suited to horizon- 
tal firing. , 

The combined furnace and boiler 
efficiency to be gotten with pulverized coal 
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has gradually been increased until now 
some of the later central power stations 
are getting over 90 per cent. It must be 
remembered, however, that these modern 
stations have the advantage of all the latest 
improvements and that they use super- 
heaters and economizers and are equipped 
with ideal furnaces with water screens on 
the bottoms and sides. 

Deductions must be made also for the 
power used in drying, pulverizing, and 
feeding the coal. These deductions are 
not usually made when stating efficiencies 
obtained. 

It is not to be expected that an old plant 
remodeled to burn pulverized fuel can get 
such high efficiencies, but it is possible in 
most cases to get from 75 to 80 per cent 
combined gross efficiency. 

On account of the complete combustion 
and ease of furnace control, these efficien- 
cies can be gotten with any grade of coal 
that the furnace will handle. 


Advantages of Pulverized Fuel. 


Some of the advantages of pulverized 
fuel are briefly as follows: 


1. The extreme fineness of the pul- 
verized fuel makes it necessary to use less 
excess air and consequently causes less loss 
of heat up the chimney. 

2. The coal is burned completely, re- 
gardless of the grade of coal. No combusti- 
ble material left in the ash. 

3. It is possible to get more uniform 
efficiency under all loads.. 

4. Sudden changes in demand for steam 
can be met more easily. 

5. Banking losses are eliminated. 

6. Better heat transfer from furnace to 
boiler is possible on account of the higher 
furnace temperature. 

7. Lower grades of coal can be used 
than with almost any other system. Lignite 
has been successfully pulverized and 
burned as well as the better grades of 
bituminous and anthracite coals. 

8. Less labor is required to operate the 
plant. 

9. On account of the higher efficiency 
there is less coal to handle. 


Three Types of Pulverizers. 


Pulverizing mills are of three general 
types as follows: 

1. The beater type, in which the coal is 
pulverized by impact against rapidly re- 
volving beaters or paddles and is then 
taken by a fan, usually mounted on the 
same shaft, directly into the furnace. This 
type is used in some systems in which the 
coal is not dried. 

The screen type, in which the coal 
is ground between revolving rollers and a 
stationary ring or between steel balls and 
steel rings. The fine coal is discharged 
through a surrounding fine screen. 

3. The air separation type, in which the 
coal is ground in a ball mill or in mills 
with revolving rollers against stationary 
rings or a combination of balls and rings. 
The fine coal dust is picked up by a cur- 
rent of air. The coarser particles remain 
in the mill until they are reduced to the 
required fineness to be picked up by the 
air. 

The fineness can be controlled to any 
desired degree by varying the intensity of 
the air suction. Most of the larger power 
plants use the air separation type. 


—_+.——— 
MEATS UNDER REFRIGERATION 


Modern sanitary keeping of foods under 
refrigeration until prepared for consump- 
tion has been a development of only the 
past few decades. To enable the market- 
man to put his meats before his customer 
in an attractive, appetizing manner, and at 
the same time keeping it under refrigera- 
tion and away from contamination by 
flies, dirt and dust, led to the development 
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of improved, sanitary, refrigerator display 
fixtures. Starting with refrigerator floor 
cases development went on up to the 
present more practical top display counter 
refrigerators being used in up-to-date 
stores. 

In this issue The Cincinnati Butchers’ 
Supply Company, the well-known manu- 
facturers of “Boss” packing house and 
sausage-making machinery and _ equip- 
ment, calls attention to their line of 
“Beauty” refrigerators and fixtures, which 
exemplify the most modern methods of 
meat preservation after it leaves the pack- 
ing house and until it reaches the con- 
sumer. 

In addition to the Winston-Salem, N. C., 
municipal market, which was formally 
opened last month, this firm has equipped 
many other public markets, and thousands 
of private markets throughout the country. 
Among the most prominent public markets 
in the South are the municipal markets of 
Petersburg, Va., Birmingham, Ala., and 
New Orleans, La., and in the north the 
Broadway Market of Detroit, Mich. 

Operating their wood-working depart- 
ment under the name of the Cincinnati 
Refrigerator and Fixture Company, they 
have extended their line outside of the 
meat industry, and are furnishing the 
highest class of interior fixture work for 
drug, jewelry, candy and cigar stores, and 
for banks and _ building associations, 
especially where distinctive fixtures— 
something different - and  better—are 
wanted. 

“Beauty” refrigerators are also used by 
institutions, hotels, restaurants, hospitals, 
clubs, apartment houses, residences, flor- 
ists, grocers and delicatessen shops, 
wherever it is necessary to keep food 
products clean and wholesome. 

Among orders recently installed or now 
in work are those for refrigerators for the 
Washington Hotel, Portsmouth, Ohio; 
Middletown Hospital Association, Middle- 
town, Ohio; Childrens Hospital, Cincin- 
nati, and Mariemont Hospital, Mariemont, 
Ohio. Mariemont is the model town 
erected by Mrs. Thos Emery of Cincin- 
nati. 

A post card or letter to The Cincinnati 
Butchers’ Supply Company will bring you 
their new catalog W25. 
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CONTROL IN PACKING PLANTS. 


Accuracy is the watchword in modern 
packinghouse practice. The need for ac- 
curacy and uniformity has brought out a 
number of devices: to assure these two 
important points, in the form of automatic 
controllers of various sorts. 

These controllers will be found through- 
out the modern packing plant. They are 
seen in smokehouses, on scalding tanks, 
cooking vats, etc. regulating temper- 
atures; in tank houses controlling pres- 
sures; in various other parts of the plant 
watching condensation, humidity and 
liquid levels; in the boiler room control- 
ling dampers; and timing manufacturing 
processes about the plant. 

A new catalog, fully illustrating and 
describing “Honeco” air operated con- 
trollers has been issued by the American 
Schaefer & Budenberg Corporation, Barry 
and South Fifth streets, Brooklyn, N. Y. 

There are four types of Honeco tem- 
perature controllers, designed to meet 
varying conditions—the expansion stem 
type, vapor tension type, gas filled type, 
and mercury type. Each is fully described 
and illustrated in the catalog, in addition 
to a line of air compressors, accessories, 
ete. 

Compresseed air, of from 15 to 50 lbs. 
pressure, is needed to operate these con- 
trollers. They are simple in construc- 
tion, and the manufacturers claim that 


they will meet the most exacting demands 
made on them. The use of automatic 
controls, it is said, assures the elimina- 
tion of human errors and makes possible 
the turning out of an absolutely uniform 
line of products. 

An innovation appears on the back 
cover in the form of a list of nine ques- 
tions to be answered by firms making in- 
quiries about Honeco controllers. These 
questions are designed to obtain all the 
needed information in the first letter, thus 
saving time and enabling the manufac- 
turers to answer questions with better 
knowledge of the inquirer’s conditions. 

This catalog, No. 2500, is a valuable 
hand book on air-operated controllers. 
It gives full explanation of their opera- 
tion, illustrated by sectional drawings, 
photographs and numerous blue prints. 


S BIG TRUCKS HARD USAGE. 


John J. Felin & Co., pork packers at Philadelphia, Pa., keep two big motor trucks almost 
constantly on the move delivering meat products to their retail customers. The picture shows 
one of the International trucks leaving Felin’s loading dock. 


These two trucks operate on an average of 40 miles a day. The company maintains its 


own garage and repair shop. 
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Chicago Section 


Lee Daniels, of Daniels Brothers, 
packers in Ft. Wayne and Columbia City, 
Ind., was in Chicago this week. 


S. Salinger, in charge of the New York 
branch of the J. S. Hoffman Co., Inc., 
“was a visitor in Chicago this week. 

George A. Hormel, president of George 
A. Hormel & Co., Austin, Minn., was a 
business visitor in the city this week. 


O. W. Menge, assistant sales manager 
of the Jacob Dold Packing Co., Buffalo, 
N. Y., made a trip to Chicago this week. 


E. C. Andrews, president of the Illinois 
Meat Co., is at the Mayo Bros. sanitarium, 
pewter, Minn., and has been seriously 
ill. 

J. H. Tapley, manager of the Swift Ca- 
nadian Company at Toronto, Canada, was 
in Chicago late last week for a short 
visit. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 34,245 cattle, 9,870 calves, 55,658 
hogs and 48,366 sheep. 


Edward F. Schenck, of the Columbus 
Packing Co., was in Chicago this week 
calling on trade acquaintances and keep- 
ing in touch with what is going on. 


John W. Hall, genial packinghouse 
broker, is still improving, and is now at 
his desk every day. It has been a long, 
hard pull, but John has lost none of his 
cheerfulness. 


Joseph H. Cohen, president and gen- 
eral manager of the Atlantic Gelatin Co., 
Woburn, Mass., was in the city this week 
on business. Mr. Cohen is recognized as 
one of the important factors in the gela- 
tine industry in this country. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, August 15, on 


shipments sold out, ranged from 7.00 
cents to 23 cents per pound and averaged 
13.12 cents per pound. 


Provision shipments from Chicago for 


the week ending August 15, 1925, were 
officially reported as follows: 
Cor. 
Last wk. Prev. wk. week, 1924 


Cured meats, Ibs....17,517,000 15,843,000 
Fresh meats, lbs....37,514,000 35,440,000 
i” i epee 7,325,000 


24,949,000 
39,615,000 
6,702,000 14,039,000 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


A MAN AT HIS WORK— 


certain to reveal his 


character. 


—Is true 


—Makes his day shorter if he sings 
at his work. 


—Reveals all the divinity there is in 
him. 

—lIs, undoubtedly, man at his best. 

—Is in active partnership with God. 


—Always improves if given a little 
honest appreciation. 

—lIs too busy to listen to knocks if 
he is really accomplishing any- 
thing. 




















R. Trullinger, superintendent of the 
Parker-Webb Co., Detroit, has resigned to 
become superintendent of the new plant 
of George Kern, Inc., in New York City. 
Mr. Trullinger is one of the best-known 
packinghouse operating men in the in- 
dustry. 

Dan Gallagher, Chicago’s demon golfer- 
broker, took time off last Thursday long 
enough to take part in the annual “play 
day” of the Park Ridge Golf Club. Dan’s 
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friends were hoping he would come home 
with a silver moustache cup, or an em- 
broidered toothpick holder, or some- 
thing. 

Word has been received from G. D. 
Strauss, vice-president and general man- 
ager of the Memphis Packing Corp., 
Memphis, Tenn., that he and Mrs. Strauss 
plan to be in Chicago during the week 
of August 24, stopping at the Hotel Sher- 
man. Mr. Strauss has many friends in the 
industry who will be glad to know he is 
in the city. 

Guy Fridley of the Guy Fridley Com- 
mission Co., well-known broker in packing 
house by- products and fertilizer mate- 
rials, just returned from a week-end trip 
to Madison, Wis. Guy found the farm- 
ers busy harvesting an excellent crop of 
small grain and every promise of a very 
large crop of corn. Pastures are in ex- 
cellent condition. The number of mar- 
ketable hegs is greatly reduced, but a 
good-sized crop is in the making. 


Howard Delany, president and general 
manager of Delany & Co., Inc., Phila- 
delphia, Pa., and of the Missouri Glue Co., 
St. Louis, Mo., stopped off in Chicago on 
one of his business trips to the Middle 
West. Mr. Delany’s plant at Tacony, near 
Philadelphia, is one of the largest in the 
tmmanufacture of curled hair and glue, and 
his plant at St. Louis is —— solely 
to the manufacture of glue. . Delany 
reports business in general on: ’ the up- 
ward trend and has great faith in the fu- 
ture. 


a ner 
ANOTHER BACHELOR GIVES UP. 


A Western packinghouse man visiting 
the steamship docks at New York the 
other day was surprised to note that 
famous bachelor, Frank Sullivan, presi- 
dent of the Sullivan Packing Co., De- 
troit, Mich., escorting a lady up the 
gang-plank of the steamship Olympic. 
The lady turned out to be Frank’s bride, 
and they proved to be en route to Eu- 
rope on their honeymoon. Frank was 
one of the most noted, as well as one 
of the handsomest of packer bachelors. 
But he is also noted for his extreme 
modesty, and fear of the spotlight of pub- 
licity, which probably accounts for the 
fact that this wedding notice has to be 
printed without the name of the bride. 





Two Pickling Vats 
for Price of One 


“Ideal” Storage Vats—for pickling and curing meat 


United Cooperage Co., 1""5,Fullerton Ave. 


icago, 
Orders given prompt attention 








George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work. 


510 ua Detroit, Mich. 155 Congress 





C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 














August 22, 1925. 





Packers’ Traffic Problems 


Items under this head cover matters of 
genera) and particular interest te meat 
and allied industries in cennection with 
trafic and transpertation problems, rate 
hearings and decisions, etc. Further infor- 
mation en these subjects may be ebtained 
upon application to the Institute of Ameri- 
can Meat Packers, 509 South Wabash Ave, 
Chicago, Il. 











PERISHABLE FREIGHT DOCKET. 


The subjects listed below will be given 
consideration by the National Perishable 
Freight Committee at hearing to be held 
at committee headquarters, 308 Union Sta- 
tion Building, 516 West Jackson boule- 
vard, Chicago, IIl., September 9, 1925, 10 
a. m. local time, 9 a. m. standard time. 

Shippers desirous of presenting their 
views may appear before the committee or 
communicate with the chairman prior to 
the date mentioned. 

Subject No. 1,239, *extending carriers’ 
protective service against cold to and from 
Oklahoma and Texas; 1,294, ¢charge for 
salt supplied to fruits and vegetables mov- 
ing under standard refrigeration service; 
1,302, *change from standard ventilation to 
refrigeration service; 1,321, *change from 
refrigeration to ventilation service; 1,322, 
*change from refrigeration to heater 
service; 1,338, frefrigeration charges on 
fruits and vegetables from Wisconsin to 
interstate points. 

No. 1,340, tallowing shippers to give 
icing instructions after arrival at destina- 
tion; 1,341, tclassification of edible nuts; 
1,349, tcost of ice at El Paso, Texas; 1,355, 


tside door ventilation on sweet potatoes; 
1,356, *return of cars equipped by shippers 
with false floors. 

No. 1,361, fallowance for salt supplied 
by shippers at loading point; 1,362, tcharge 
for salt supplied to cars ordered but not 
used; 1,363, tcharge for salt supplied to 
fruits and vegetables detained at destina- 
tion, moving under standard refrigeration 
service; 1,364, ¢charge for salt supplied to 
fruits and: vegetables delayed at loading 
station, moving under standard refrigera- 
tion service; 1,372, charge on shipments 
accorded transit privileges. 

No. 1,373, *minimum temperature for 
heater protective service against cold on 
citrus fruits; 1,380, t*New Mexico group- 
ings; 1,384, fhandling shipments of perish- 
able freight, in bulk under carriers’ pro- 
tective service against cold; 1,385, tre-icing 
cars detained at loading points on ship- 
ments transported under cost of ice basis. 


+Docketed by carrier. 
*Docketed by shipper. 
ee. eee 

GAS AND ELECTRIC TRUCKS. 

Delivery expense and delivery methods 
are a live topic in the meat industry, all 
the way from the packer to the retailer. 
In the matter of type of equipment the 
discussion has ranged from gas to electric 
to horse-driven, and back again. Views 
have varied, according to local conditions, 
but it is pretty well settled that motor- 
driven vehicles will ultimately supplant the 
horse in every case, and that while gas 
trucks are best for certain purposes, there 
are othcr conditions where the electric 
truck has the advantage. 

An indication of the result of carefui 
study of thesc conditions is found in the 


policy of the Autocar Company of Ard- 
more, Pa., which is the only concern 
manufacturing both gas and electric trucks. 


THE NATIONAL PROVISIONER 


The story of how it came to adopt the 
combination is interesting. 

The Autocar Company is ene of 
oldest members of the automotive in- 
dustry, and has been manufacturing gas- 
oline vehicles for nearly 28 years. Autocar 
electric trucks were added to their line 
about two years ago, afte# investigation 
had convinced the Autocar executives that 
there is a logical and progressive demand 
to apply the distinctive electric economies 
and advantages to those phases of the 
hauling problem which could be satis- 
factorily handled within the electric 
limitations of speed and cruising radius. 

It has not been necessary at any time for 
The Autocar Company to make electric 
trucks a major part of its manufacturing 
and sales efforts, but it does recognize the 
necessity of keeping fully abreast of the 
econom:c requirements of motor trucking 
transportation. It is producing and 
marketing a commercially successful 
electric unit which has been used to sup- 
plement gas truck sales, especially to fleet 
users who were in need of both. 

The advantages of a combined gas and 
clectric fleet, all of the same make, have 
been greater in actual operation it i$ said, 
than could have been predicted. The 
Autocar Company has refrained from ad- 
vertising its electric truck as a separate 
unit, because from their viewpoint it 
seems -desirable to concentrate electric 
sales efforts in the three present largest 
potential markets—metropolitan New 
York, Chicago and Philadelphia—where 
the acceptance and use of electrics has 
reached a point of assured permanency 
and growth. 


the 


——— 
HAMMOND PACKING CO. FIRE. 


The packing plant of the G. H. Ham- 
mond Company in the Chicago Stock- 
yards was damaged by fire late last week. 
Loss was estimated at between $200,000 
and $300,000. 

The fire broke out late Saturday after- 
noon, August 15. Immediately after the 
fire officials of the company made prepa- 
rations to carry on the activities of the 
plant, and it opened up Monday doing 
business as usual. The normal production 
of the firm was in no way interfered with, 
it was said. 

Manager A. N. Benn announced this 


week that preparations were being rushed 
to restore the burned parts of the plant. 


Good Business 


A Cerner Conducted by John W. Hall. 























: Sportsmanship. 

There’s quite a difference between a 
good sport and a good sportsman. The 
first appellation doesn’t mean so much— 
you and I know a great many so called 
“good sports” 
party when abroad, and something entirely 
different when at home. 

A “good sportsman” to my mind is the 
noblest work of creation. He’s the fellow 
who wins quietly, without undue gloating 
and who loses gracefully, congratulating 
the winner and meaning it as he extends 
his congratulations. 

He’s the chap who eases up on the 
pressure if his adversary appears to be 
licked, but if down himself leaves the 
eae of quarter up to his victorious 
oe. 

He gives his birds and fish a little better 
than an even change, and applies this 
principle to his every act and thought and 
speech. 

In _ short, 
PHEE. 


he is a gentleman.—E. H. 





who are the life of the. 
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CHICAGO LIVESTOCK. 

RECEIPTS. 

Cattle. Calves. Hogs Sheep. 

Moe, Am 100. ..805 18,446 

Tues., Aug. 11. oa 18,445 

Wed., Aug. 12.. 16,193 

Thurs., Aug. 13. 74,215 

Fri., ‘Aug. | ee 15,547 

WOt., AME. We cccecce 2,372 

Total last week 81,258 

Previous week....... 95,785 


Year ago............ 53,966 i 77,489 

















Two years ago....... 72,064 
Mon., Aug. 10 1,653 
Tee, ABE. The cccoce 2,728 

Msg MUM Bs ck ccce 4,078 
Thur., Aug. 13 3,792 
Fri., Aug. 14 5,967 - 
Sat., Aug. 15 1,682 
Total last week...... 14,611 21,352 19,850 
Previous week....... 13,747 475 ,900 22) 324 
ZO GO céccevcccce 17,817 2 31,112 24, "495 
Two years ago....... 18,183 1,040 ,320 25, 617 


Receipts at Chicago Stock Yards thus far this year 
to August 15, with comparative totals: 


1925. 1924. 
NR goa calves ixaeeenecuaees 1,745,166 1,831,599 
re rrr ee 5€9,947 517, 
BEE Sid dv vecenscccgnasssveds 5,258,4: 6,491,709 
MI 6 «ca vetancieassuceun<<s 2 358,445 2,274,916 


Combined weekly hog receipts at eleven markets 
for week ending August 15, with comparisons: 


Week. Year to date. 
Week ending August 15....... 419,000 19,794,000 
i, ff. ere See” = (ss a bate ens 
Corresponding week, 1924...... 554,000 24,613,000 
Corresponding week, 1923...... 577,000 28,969,000 
Corresponding week, 1922..... 485,000 18,129,000 
Corresponding week, 1921...... 410,000 18,778,000 


Combined receipts at seven markets for the week 
ending August 15, with comparisons: 











*Cattle. Hogs. Sheep. 
Week ending August 15. Poy = 347,000 232,000 
Previous week........... 348, 000 223,000 
WN ins nik awd'e 4 408n de 0444 307/000 446,000 215, 
SNE 6 65d x4 enh bane cescen 243,000 470,000 181,000 
SEES 4A rs oaannenseedad 242,000 389, 000 000 
Pct hapcdieaeeavacces 218,000 308,000 238,000 





Combined receipts at seven points fer 1925 to 
August 15, 1925, with comparisons: 


*Cattle. Hogs. Sheep 
16,898,000 5,951,000 
20,335,000 5,891,000 
19,861,000 5,991,000 
14,797,000 5,766,000 
1 14,749,000 6,708,000 
SE 6 0 cccnccadens 5,812,000 15,646,000 5,980,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 








Average 
Number weight——Prices—— 
received lbs. Top Average 
*Week “a August 15.101,900 246 $14.30 $13.25 
Previous week..........+. 108,376 246 4.55 13.40 
24 151,037 243 «10.20 9.20 
151,343 8.85 7.50 
. -184,202 256 10.35 8.75 
. -120,601 249 11.05 9.25 
104,120 249 16.15 15.05 
Average 1920-1924........ 132,300 “248 $11.30 $ 9.95 


*Saturday, August 15, estimated. 
WEEKLY AVERAGE PRICS# OF LIVESTOCK. 











Cattle. Hogs. Sheep. Lambs. 

*Week ending ane 15. —. $13.25 $7.00 $14.90 
= week. 12.50 40 +25 90 
924 9.70 9.20 7.10 13.45 
1923 . 10.70 7.50 6.75 12.95 
1922 9.80 8.75 6.50 12.60 
MT vdeadsphewwe ys Cas 8.75 9.25 4.90 10.20 
Wh 60s stv uebdcs vevack 14.85 15.05 7.45 12.40 
Average 1920-1924....... $10.75 $9.95 $ 6.35 $12.30 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 

*Week ending August 15. ..40,500 80,700 63,200 
Previous week..........++6. 40,164 82,476 73, 461 
La Sarre ae 36,149 119,925 52,994 

Be a levet thes debetebawks 37,973 108, 46,387 
eee 37,895 110,720 50,465 





*Saturday, August 15, estimated. 
Chicago packers’ hog slaughters for the week end- 
ing August 15, 1925: 
















Week. 

Re Ti BD ins hii Se ie eehA as disnenmnns + 11,500 
ROWAMMATIOOE 0 oc cw decccdocescteccestncceees 7,800 
a SPE SPP reir er ter 8,300 
I vise Gree co 6 Sis certs s 0455 on beomen 3,600 

SI Oe Bick 5 ino 0: de.5 Giek:s sad we dee toe tnenee 7,400 
A a NO error rr errr - 7,500 
Boyd-Lunham ...... . 5,200 
Western Packing Co - 7,600 
Roberts & Oake...... - 2,900 
Miller & Hart........ 3,200 
Independent Packing Co............eeeeeeeees 2,600 
Brennan bsg, Oy vien'neo0asN vas b Oubeamadaie 5,700 
Ager PONE COs eins cc cece ccccwcccatasedeses 1,200 
EME 5 eo sings 0dctus dud cigdanans on nnnewneeeas 15,100 
WIE aid a's cance xe ss 240s tbeicuanh<otnennbien 89,600 

500 

123,900 











(For Chicago livestock prices see page 34.) 
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Chicago Provision Markets CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
Reported by THE NATIONAL PROVISIONER DAILY MARKET fee the -weok ending: Thwredny; ‘August 20, 






































S 1925, with comparisons, were as follows: 
ER V ICE Week Cor. 
ending Prev. week, 
Aug. 20. week. 1924. 
CASH PRICES. FUTURE PRICES. Armour & Co. ........+. 7,117 7,859 8,409 
2 Anglo-Amer. Prov. Co... 2,544 2,546 2,913 
Based on Actual Carlot Trading, Thursday, Official Board of Trade Range of Prices. = Se ie aaa 7,077 7,756 10,605 
Nn 20, 1925 a G. H. Hammond Co..... 2,974 3.397 5.719 
August , <0. SATURDAY, AUGUST 15, 1925. |S 2 eae 6,425 6,602 9,057 
reen Meats. Open. High. Low. Close. Wilaom’ & G0... .. desecsese 6,357 7.055 9.350 
G ss LARD— . Boyd-Lunham & Co.. 4,445 4,428 6,943 
Regular Hams— Sept. esse. ATZTH ITH 17-2 Western Pkg. & Pro. Co. 7,100 5,900 9,300 
4 A, s Nn EE ae @22% é 2 “an gated "anit Roberts & Oake........ 4,040 2,326 4,698 
Ts 5s. bab ens caansks > ’ "ae ARS 17.3 17.35 17.27% 17.32% 
err ee @22% Miller & Hart.......... 2,623 8,115 3,466 
NT OO canbe @22y% CLEAR BELLIES— Independent Packing Co. 2,557 2.775 6,241 
SE Sc anconsoscnseccsteneecesonse @22 Ds Gvenikmshs oss pao Gas 21.95 Brennan Packing Co..... 6,211 4,894 7,294 
er Te Linke keene o.. SHORT RIBS— Agar Packing Co. ...... 1,176 885 1,012 
CE, WE, os snncncb ee seseesosbecncas @l Sept 18.77%, 18.77% 18.7714 ae —— 
s Bree rere: “ TTY 18.77} 
Skinned Hams— TE. cabbawessuste Goes . PAs seis «ee . sis: Me aah cet a ated 
te 4 ong AVE + sees ee seen eens ceeeeeeeees eet MONDAY, AUGUST 17, 1925. 
18-20 Ibs. Open. High. Low. Close. 
20-22 Ibs. CHICAGO RETAIL FRESH 
22-24 Ibs. 17.32% 17.32% 17.22%ax 
24-26 Ibs. 17.40" 17.40° 17.255 MEATS. 
25-30 lbs. ..17.00 17.00 16.85ax 
. 15.97% 15.97% 5 15.85ax 
Picaice— 15.67% 15.6714 15.6214 15.62% Beef. 
4- 6 Ibs. @15% : Soles 15.62Y%4ax 
6- 8 Ibs. ' oO ‘ CLE ‘R BEL 1 IES. * No.1. No. 2. No. 3. 
8-10 Ibs. 14% ie “ Rib roast, heavy end.......... 30 25 12 
1 : re TT ee sone beth 21.85ax Rib roast, light end........... 40 30 20 
12-14 Ibs. SHORT RIBS— oan omnes. dahwe bs 0$e Gee wes 4 rr} “ 
Bellies—(Square cut and seedless) 18.67% 18.67% 18.65 18.65ax Steaks, sirloin, first cut...... 50 = 352 
6- 8 Ibs. eee ns sees oe. 18.55ax Steaks, porterhouse............ 55 40 25 
REE MORES Siicconssb8ek<snndengyt 27 TUESDAY, AUGUST 18, 1925. Steaks, flank................+- 28 25 18 
BOBS IDS. AVE... ... 2... ccccccccccscccees @26% Oneh Hiet aa Close Beef stew, chuck............. 20 18 12% 
SN SR, SUES snc views ve cchbne consens epee 24% arp -_ ea. aw. jose. Corned briskets, boneless...... 24 22 18 
14-16 Ibs. avg.......... eee ececeeesccees 23% é wales Corned plates.........ceeeeeces 16 12 10 
=e . : art 7s 16.95 17.05b Corned rumps, boneless........ 25 22 18 
ic 7.17%-15 17.17% 17.02% 17.10b 
Pickled Meats. © ROI Be 16.60 16.62% 16.60 16.60b 
ay MOB... sce 15.80 15.80 15.50 15.60b Lamb. 
Regular Hams — Dk? Si a<se5ue 15.6214-65 15.65 15.37% 15.47 4yax 
RM. ME, os nck ath gn Sanew venus ce' i ae. ee ie sideanes 15.4052 Good. Com. 
10-12 Ibs. 2. CLE \R BE ‘ia bass ity 7 ‘ BUMMER GUBTOORS ons tc cscssccnsscece 45 21 
12-14 Ibs. AR BELLIES BES RO Tb AE ch dcaliiae kOe sop see sas 50 28 
14-16 Ibs. Gs Tews once sin 21.40 21.37% 21.37% it geht aiiwss cone ds aes eke’ 12% 10 
16-18 Ibs. site SHORT RIBS Chops, shoulder. - aeegacacccehebieis + 10 
-2 I RRS eee 4 @2 i Orr ap 
18-20 Ibs. avg. " ( Sept. .... 18.50 18.50 18.30 18.80b Chops, rib and loin 
Boiling Hams—(house run) See 18.45 18.45 18.00 18.15b Mutt 
ME BEBer ote =2--raeeerene-- essere ez WEDNESDAY, AUGUST 19, 1925. — 
BRU Mmrionrez-s--razhctttcrsewons= = up ce Ride | emcemmmmannanmnenone s 
Skinned Hams— . tat PEED 6 vinnynss cic en00cs nese” 16 oe 
; 17.07% 
Cg, Ga pbk bawesess 17.10 Chops, rib and loin.............. 80 ee 
GEES cae ps nds dees See wn secbecss 16.75 
Serre ee 15.75 Pork. 
PN. Mobs nee rccsnenecee se smnnsies 15.35 
ON eee ee y Per ter b ' 15.421 5.6 Loins, whole, 8@10 avg........ccceeseeees 34 @36 
5 See @19 CLEAR BELLIES a Loins, whole 10@12 avg...........seeeees 30 @32 
25-30 Ibs. AVE... -2 202 eee ee eee ee eens @18% 4. : a Mae 7 Loins, whole, 12@14 avg..........eeeeeees 26 @28 
Sept. .........21.50 21.50 21.50 21.50ax Loins, whole, 14 and over...........see00 22 24 
Picnics— ia SHORT RIBS— Chop: eee 85 0 
4- 6 WS. AVE... --- eee ee ee eee eee eee @15% gept. ... Shoulders .............0s00 te eececcesceees 
PR MNES. oc cckbive dscencrdcvesess 144%@14% on ap ee Se 3 18.40 18.40 18.40. EE ns bino00 cle'cn sd Sonuwan non bn0ad be kwwde 25 
ET SS ken sine b enon sense @14'5 Prk su . CR cas sot banhwekioh ons e mesh ban bree @18 
Rg ea. owed ane akeane @14% THURSDAY, AUGUST 20, 1925. ME CG cach ua bocne ss nurs saccatucebats @14 
SE SE, MIs wow ch bm ew prescnveccvccesen @14% Open. High. “pa Clee Leaf lard, unrendered...........seeeeeeeees @22 
Bellies— (square LARD- 
6- 8 Ibs @2% a. Sire 5 ee Veal. 
r a Mb ww 056 a5 1.300% Ay 
10:12 Tbe. rtd Nov. 16.85 . 16, 95° TONNES os kc ccse cvccvncscoedseeseess 25 @35 
: . ae 71 DOWREIRBORES ngs.s 00 sswine sncceecn nes sede sts 15 
12-14 Ibs. 24 -15.87% 1 
14-16 lbs. @23 | a a rer 22 @35 
F ; 5.5e Sater eer eee ewee seve scccescvecesseecesosenes HY qs 
x 7 " i ED chcsuigc'eed conse essoneseeesesg bad 1 
Dry Salt Meats. CLEAR BELLIES fone tee oe ae 
eae 21.5 21.5 Ce NE IN II oo ns pte ncccteeseavces 
Extra short clears, 35/45..........++-++++ @20% ai ache , 1.50 1.50 21.50 Rib and loin chops 40 
Extra short ribs, 35/45... .......-+.-+-+-+- @20% s— 
8 ema Sigg Yaa aR @17% Sept. ..........18.40 18.40 18.10 18.10 Butchers’ Offal. 
RE. sabes Guat $6 > 2 eb 609940 045 @16 DORt whvcnedand 18.10 18.10 18.10 18.10 
BEE. CNN a oo ved wane odnheveccscocececveve @l4 EE ccncesvccccsnccnseeseees Crcccccccosece 6 
Fat Racks— FRIDAY, AUGUST 21, 1925. — fat Si 5s b Ondo n aS SUR SCT ET OU LS COS 4 
SMES. Saysce->.2=s405.505s00~ @% tanp Open. High. Low. Close. RE te eee anwesatvns ce sivstings 4 
sess -. OS, See ise 2 TE ed ockeckcncgscteessowbesenk ye cats 15 
12-14 As Se Sept RV.SD-BSU UTBTU SD 4 0—« FOGBOD ccc ccccccccccvvsccccseeeseetovces 
NTIS Sec sooo sca asa. cses cues @17% Oct 2 fae oe val 
EY Msc nc sepecece sv cenetpaspes @17% Nov. 17. a 
=> ~— SS a een er ee » tres] Dec. ose by 15.8714b 
- De EE eo biat's dw h $e ds0n ses soewnsy er: 5. 5.72 5.77 
r May air, CURING MATERIALS. 
Clear Belli - % Be 9 TORRE On Sal eee v.06 >» 
PS... <5 32 na sseskepiescee ces @22% CLEAR BELLIES— Bbls. Sacks. 
16-18 Ibs. AVg...------- +--+ +e eee ee reese @2A Sept. 21.40 21.40 21.40 Double refined saltpetre, gran., L. C. L... 6 6 
Soa Be. an ex Oct. 21.40 21.40 21.40 Crystals ....... * -s f = ; y pdcesudnaiie rs Zn 
SHORT RIBS— Double pee nitrate of soda, f. 0. b. 
Sept. 24.505 18.32% 18.22% 18.32% 18.32% N. BB. W., CAMOGES 6 oo cecevicss 3% 35% 
Eas 18.35 18.35 18.380 18.30 Less than carloads, granulated ........ 4 3% 
SER conn oss necas saad cane ¥en sis oe 5H 5 
ken t00@is6 Ibs., 1c more. 
H. G. S. Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
. . e 
Packin House White P. n Mee: GE GD oko soci cb tredes boaseedee 9% 9% 
g at t In bbls. in less than 5-ton lots ........ 9% 10 
Harry G. Sargent Paint Co. Borax, carloads, powdered, in bbls......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
502 Mass. Ave., INDIANAPOLIS, IND. Salt— 


Granulated, car lots, per ton, f.o.b. Chicago, 
DE.. 0 dotew hebsnestascndnsds susegdedupe cee $7 
























ay Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
"085, Rock, car lots, per ton, f.o.b. Chicago ...... 7.30 
Sugar— 

d ’ KALAMAZ00 BOILER COMPANY ie eae OR ees boi oid n'y on sbisinseb So @4.50 
H se SO Fa hc Second sugar, 90 basis...............2.005 @4.00 

RENDERING TANKS - SMOKE E STACKS Syrup, testing 63 to 65 combined sucrose 
unin Conn .« whan « ae Pane ee er er iret @0.28 
KALAMAZOO . MICHIGAN Standard granulated, f.o.b. refiners (2%).. @5.50 








Plantation granulated, f.o.b. New Or- 
ee. eee AS ee Peer re os @5.10 
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CHICAGO MARKET PRICES sight sate aul eer ete tt 


garine in 1 lb. cartons, rolls or prints, 



































i) ns cnencudtnsecastademmesteds @26 
WHOLESALE FRESH MEATS. » DOMESTIC SAUSAGE. vitans, Tolle or prints, fob. Chicago... @23% 
Carcass Beef. Some ay ge in ne ag RS 4 Nut ——. - Ib, cartons, f.0.b. Ghicago 
style sausage, fresh in link...... an b, solid packed tu 
Week ending Cor. week. Country style sausage, fresh in bulk...... 21 lc Ib. less.) ra 
Aug. 22. 1924. Country style sausage, smoked........... ° 24 Pastry oleomargarine, 60-Ib. tubs, f.o.b. 
Totnes. mative \athere; cs cud 18 @23 18 @19 Mixed sausage, fresh .......... Cescccsece 16 ce RR Pr YS CR Perr @16% 
Glial’ sintice aiserk 17 20 16 17 Frankfurts in pork casings...........+. eee 16 
aie wn”. 12 @18 13 @15 Frankfurts in sheep casings..........++++ 19 DRY SALT MEATS. 
— good eae SNH 20 13 @18 Beene = Pe ——_ —— ce aan Vp gis” Extra short clears @20% 
ML Jesiss'ng ue 5:9 ologna in middies, choice........ S*** @ig” Extra short clears ..........+esesceereees 
Hind sii ‘: ceceee boi eeeeecece 8 iy 8 bi Bologna ‘in cloth, paraffined, choice....... 7 14% = aa WEES cccvcccccccccoccccccesece b srt 
a qu - —, —_ Reewtes t4 en Liver sausage in hog bungs. «.. 2 ae 2044 ope — middles, 60-lb. avg. .......... 19% 
‘e quarters, choice : Liver sausage in beef rounds........... wre 18 bape bellies’ 1820 tbe... Re eevcavecsccceere 2% 
RL ORNOND ls 05.6 ba4 6.0060 0e36 0 hin0 css bawan's ee?) see er er eee eset scecion dee @ 
Beef_Cuts. New England luncheon specialty .....-.-.- @2 ie belies” ‘ B5@30 Be soot teceseeececence 21% 
diene Totnes No.4 @48 36 Liberty luncheon specialty..............++ 22 Rib bellies’ 35 — seecceccceseccoecs 21% 
ataae Saka Nooo... , e 43 33 Minced luncheon specialty Be cach haere ee i 15% rat taake” i0@12 Es Perencecesgeessen 21% 
p INQ. Zecccccecccs Tongue sausage .........- eee peehd 24 8, @ Bi ccccccvcccestsecce 16% 
pa Short Loins, No. ‘i teense @A 45 Blood sausage 18 Pg Eee eer rr 16% 
oo — Binds (ibs). m3 eee On AMIE TERCUEEO’ Cf. ccocece ences esticorsecel 16 es ne gee MN a (UL SRARR SRS SRE ap EN 17% 
Steer Loin Binds, Noo 2.0.1. I eee oe Me Mee a ee ee 

WU MQM rashes 0's Ra pees 23 15 @27 DRY SAUSAGE. ie 
Cow Short Loins............ 28 24 @34 ? 

Cow Loin Ends (hips: Saws G30 os Cervelat, choice, in hog bungs......... eoee 51 WHOLESALE SMOKED MEATS. 
Rise Wilbe NO.- 1s. 6... lcs @35 25 Cervelat, new condition, in hog bungs...... 17 Regular hams, fancy, 14@16 lbs.......... 31% 
Steer Ribs, No. “ ‘eh veep @30 @23 Cervelat, new condition, in beef = 17 Skinned hams, fancy, 16@18 Ibs. 33% 
Cow Ribs, No. 1............ @17 @23 ‘Thuringer NUE Ce ccdeccdnccoesncene Pr ~{ — 6@e ib hams, 12@16 1 a0% 
Cow Ribs, No. 2.........06 @17 19 DORMOE 6 vied cvsscce ebatiapatee< aeny sawed oe 8, ee @ 
Cow Ribs, No. 3............. 10 12 pS ere eee 26 Standard bacon, 4@8 lbs.. 33 3514 
Steer Rounds, No. 1........- eto @17% B, 0. et ns ng ged Seklcdace re +4 Fries set beter 13006 I eee an Gai 
Steer Rounds, No. 2....... ‘ 18 17 ano Salami, choice, in hog bungs....... meer tag Bee svecsicoccscerse 33 
a oo me yt 35° Gi _—s«B.C. Salami, ‘new condition...............  @22__—-‘Standard bacon ‘strips, 6@7 Ibs.....--...... 33% 
‘Steer Chucks, No. 2........ @12 @l1 Frisses, choice, in hog middles peewee ovwe 41 Cooked hams, choice, skin on, surplus fat 

Qae WORE: . ss. ¢oosecec ens @l4 @15 Genoa style Salami .......... nek cues aaee ‘. 56 Gm NEED <a <aive'van.é cintdebhd ca csaecconetea @43 
Gnter CNMI os so cade dence @ 9% @ 9 POGTORE ccc ccgecccdtesvecescdiscoccoces rr 38 Cooked hams, choice, skinned, surplus fat ‘ 
Steer Plates .........ccccese @12% @11% Mortadella, new condition............++.+. 21 Wins dh nui nol te & cine nes 0 ne ada mae @44 
Medium i se ne 9%@12 @ll1 Capen 3 ae b eben acdehbeeades = be a hams, choice, skinless, surplus fat (>; 

SB IIR DiS Sc.cas 5c sealers 18 20 STIS NAMB .. oiccesccccvecceces cien. CE: © Siitaceconkcocmusct ange cans asumcedebevede , @45 
Briskets, No. 2..........00- 14 16 Virginia style hams ............eeeeee ‘ 42 Cooked picnics, skin on; surplus fat  % 71 @20 
Steer Navel Ends............ @ 8 @ 6% SAUSAGE IN OIL. Cooked picnics, skinned; surplus fat off. ax 
Cow Navel Ends............ @ 6 @ 5% Cooked loin roll, smoked........:..5... 045% @45 
| rr 6 5 Bologna style sausage in beef rounds— 

Hind Shanks .............. g 6 440 Bi MinGll Cings FOO CEBUCT. «oo osc so Foe sestoseeses $6.50 ANIMAL OILS. 

MM ee a hac Wass @22 @22 Largs: tins, 1. to Crate... ccccccccccscccecs -. 7.50 Prime lard -oil “19 19 

Strip Loins, No. 1, @65 @60 Frankfurt style sausage in sheep casings— Extra winter strained............. anteiety® 18 Parti 

Strip Loins, No. 2 60 @50 Small tins, 2 to crate......... SOR Ry Perr 8.00 Sate Weoer ee TP ee we Teco es Seg @18% 

Extra lard oil.......... - «see-14 @14% 

Strip Loins, No, 3 @35 s <a- ae . to crate. Agee acs seseananestens 9.00 xtra No. 1 lard. 13 @13% 
rloin Butts, No. @38 30 rankfurt style sausage in pork casings— 

Sirloin Butts, No. 2... or be — is, a Py —_ er tire rer rr is _ z _ ag iaeaiae 
rloin Butts, No. @18 @18 arge tins, Ns 9 05 coil elec sede tracesie of 

Beef ‘Tenderioins, en pt Smoked link sausage in pork casings— fis te 13 “@isie 

— Teuteioias, esate @65 @60 | pers — LB a a cens an 34. 400'p6 600 0m 69.0 y= 1 neatsfoot oil 12 oa 

ump Butts ........+. .  @l7 @iz rge tins, 1 to crate.......sseseseeeeeeees vee Acidiess tallow. oil 12% @13% 
Flank Steaks . > @17 . tr ae eee eee eiee |S Oe Meng oh 
Shoulder Clods ...*. . @5 @15 SAUSAGE MATERIALS. LARD Unrefined 
Hanging Tenderloins ....... @10 @10 Regular pork trimmings............++++0+- 154%4@16 - ). 

Special lean pork trimmings............... 181%4@19 Prime steam, cash tierces @17.17 
Beef Products. Extra lean pork trimmings..............+: 21 @21% Prime, steam, loose @16.92 
Neck bon: pork trimmings.............+6+ @16% Leaf, raw ........... @16.87 
Zpsins, DOr Wiss <sks anaes 6 @ . 7 @ s POG CROCK MOONE ek v5.0.5 00 0.06 5:ns Gh oe alone 13% @14 Neutral lard........... @20.50 
ee OT ey errr @ POW  TRORROM oo 5 fc ccs cece ccccccsccensaccer @ 5 
aa ciniidtahsihode anieninigghity 29 @30 29 @30 Fancy boneless bull meat (heavy).......... @ 8% LARD (Refined). 
DWOCUTORGN oicceeccssccees @35 388 @42 Boneless CHUCKS. .... 0. .cccceccccccccce wees 64@ 6% P . eae - 
Ree, MAP sc, 6 oscae sacs 5 @6 5 @8 CT MINE ia ios hak ek @ alg dR Ra Ga A @ 6 ure, lard, kettle rendered, per lb....... @17.50 
Fresh Tripe, plain.......... @ 4 @ 4 Wei, 1b DGAS WANUNEN vse ccacsccccsieaces @ 6 _ Pure lard, tierces........-..eeeeeeeee eens @17.50 
Fresh rine, EE | Ors. ccson st , 3.8% ‘ @ 6% Beet hearts........- giiiiieettnnseteesees @ 5 Compounds... 1.6. seeeeeeeseeeeeeeeeeeee @13.00 
PPEVIi Lieto @ 2 feef cheeks, trimmed. .......ccccccccccccce @ 6 
ee, DOT Dis cccpscccces bu @10 @ 8 Dr.. can cows, 300 Ibs. and up.........eees @ 5% OLEO OIL AND STEARINE. 
Dr. cutters, 350 Iba. and up......ccccccccee 54%4@6 - . 7 
Dr. bolonga bulls, 500-700 Ibs..20220202222. FN node - patel ie aaa rg ea 154 @15% 
UG TU, VCO STOCK 2c ecreecseeenseeercnnerseesnee 2 
a errr eee eee 34@ 3% Prime No. 1 oleo oil 18% Guat 
Choice Carcass @21 @20 Cured pork tongues (can trm.)............ 14% @15 ad See ae ee 13% @14 
Good Carcass . @19 @18 (These are prices to wholesalers, on material packed No. 3 ole0 Oil......+++sssseeseeeevrseees 12% @13 
Good — eee @30 - Ee in new slack barrels for shipment.) Prime oleo stearine, edible..............+- 14% @15 
Medium Backs 5 @8 SAUSAGE CASINGS. TAIL LOWS AND GREASES 
Veal Products. SR 5p ney Raible tallow, under 2% acid, 45 titre....11 @11% 
’ ’ ° . —Prime Pkrs. tallOw. .....sccccceccascesece 9%@10 — 
Deis CHEN ks cncsdeceakes 9 @10 8 @9 POF BCE ..nccccccccccccvesesesccccccccveres 20% No. 1-tallow, basis 10% f.f.a., 42 titre 9%4@ 9% 
GWOCIOORE aioe ci ics cence 58 @60 52 @60 Beef rounds, export, 225 sets ie agi No. 2 tallow, basis 40% f.f.a., 40 titre... 8%@ 8% 
Sn SME ccc cvadwcdadeace 30 31 >) 2 POP BEC 2. ccrrcccccccccercscccesccces @35 steeteen wat : * gabe ig ai 
” St @32 Beef middies, 110 sets per tierce, per set.. —§ @2.05 iteagg te Breasts max. 4% acl 1008" ay @l4 
Lamb. — bangs, - 1, 400 mea an tierce, @2 - —— greene, 3 amax. . 5% WE sanwethans Het om . 
Choice Lambs .............. @29 27 @28 Beef bungs, No. 2, 400 pieces er tierce, Oe Memes, SEBS FAM + 2020222 52000K5 : 
Medium Lambe 010101010201 am G25 per pleve Seerrerraree : i au RR NS OP EBs oer s one se aeans oes 84@ 8% 
ih PONS 6.5066 0 <4 sicbe's @32 @32 Beef weasands, No. per piece 
Medium Saddles ............ @30 30 Beef weasands, No. 2, per piece.. 12 VEGETABLE OILS. 
SO Nb n'es0a v.o-9's cide eee ; eeeeee . 
hy pees So Ree RR mae Ga opm ue ane one tn tom tar gy 
Lamb Fries, per lb.......... > bebe (es € UB oa tears anid 50 6<is pense sneea tage 
Lamb ‘Tongues, each "10.0... Go, Gap Beet bladders, large, per, dare iscsi: GEES White deodoriaed,, Yn bis. "c-at Chicago13 @1B%s 
Lamb Kidneys, per Ib....... @25 25 Hog casings, narrow, f. 0. 8., per Ib....... G3:00 Yellow, deodorized, in bbis...-..-..---.. B ev 
Hog middies without cap, per set. he Fe 17 Soap stock, 50% ‘f.f.a. basis, £o.b. mills.. 3 @ 3% 
Mutton. Hog middles, with cap, per set. 23 nah 19 Corn oil in tanks, f.o.b. bbls......,...+++ 10 @10% 
Hog DMRMU:) CEPOL. sss sek cc cacsecescecss 32 Soya Bean oil, sellers tank f.0.b. cdast. pe 
Heavy Sheep .............0 @ 8 @8 Hog bungs, large, prime.... 48 22 Cocoanut oil, sellers tank, f.0.b. coast.... 9 oy 
SAE BGs. es eho @15 @16 oe ee secusonees Refined in bbls., c.a.f. Chicago............ 112 @12% 
Hsnvy: Radics 00200000 2S. 3 Bee ere ee 

Ey MINOR 5 aie c's Gasseens @18 @18 Hog bungs, narrow Rey ta hits wae 5 R 

oe) Ms eee @7 @ 8 Hee pee 0 TG ae ies eae eet 7 FERTILIZERS. 
TARE DOROS ios cwiesccesacs @13 12 aad ate 004 pes ph screen gpa ary ath load: MOONE, x cgecwacd sae dsecciguesssees 4.60@ 4.75 
eae is is, VEMEGAE FICELED PRODUCTS. | Scout ness: fi ibe : hao@ 8.50 
Peewee meee eene x , ™ ~ 
gt $8 1h Honeyoomb pe, 200. 300000000000 1 GANG SEs ‘enge 3309 328 
TT" eee . le eeeeseseeeseeeeses rus ? * 
Sheep Heads, each ........ 10 Pocke tripe, 200 lb. seecceeeees 18,00 ‘ ne \e 3 
. e 10 Pork feet, Ry ac Sk cecesévee 15.50 ee eee eee eee Shh: Hayes treed 
Fresh Pork, Etc. i joe Fry ge ‘oo Unground steam bone’ -........ -25.00@ 28.00 
Dressed Hogs ..........+.. @18 @15 zamb tongues, short cut. 200-Ib. Dbl — Ce I ois = snoopy . 
Pork Loins, 8@10 lbs. avg..29 @30 25 
Rs alee @i9 @15% BARRELED PORK AND BEEF. HORNS, HOOFS AND BONES. 

Ree ee. ee ee et ae @s @55 Mess pork, regular .......sssecseeeeeeeeeess 39.00 No. -1 horns, 75 Ibs. average....--.... 376. 300.00 
Spare Ribs ............++++. 13 @l4 @ 9% Family back pork, 20 to 34 pieces............ 39.50 No. 2 horns, 40 Ib. average..........++ 175.00@200.00 
Butts 23 4 - 
RCRA I acct rch @12 @i3 Family back pork, 35 to” 45 pleces..... See 20.5 No. 8h Gel ‘irpeds 22022200 100. 414 

ee te eh x ear back pork, 0 pieces eeeeeeeees . oofs, blac and s see eeeceeeeces 5 
Fen lh Feet et tent nett eee ee ens . a 8% 1% Clear pate pork, = & 4 pieces pesonasan kee’ 96.08 Hoots, ae. epestians ih vb ueesee ses a oo 
‘gh te ae allah QE be bee ear plate por ‘0 i at y oun n bones, heavies.......-...++ \ " 
ARE aaah dead S$” @ $4 Bri sket Dorks .sesesseeseeeeeesetereeserees 44.50 Round shin bones, lights and med..... 55.00@ 65.00 
mina ann ee @13% 2 Bea =: ee Pen ee ee aC EER ET ae 31.50 Heavy fate ....ccccccccccccccvecceces 50, 55.00 
| ed Gia gi er, atta Sen SOs, TAME WEE cog cake aa chev ees en Lilies 48.00@ 50.00 
Skinned Showlders Pag SONS 18 @19 @14 Extra pe beef, 200 Ib. bbis..... aac tetoedsus 22.00 Thigh bones, heavies..........sseeeee+ 90. 100.00 
Sees. Mepwitees  «. -»0r++: oe ‘ Thigh bones, lights and med.......... 88. 90.00 
Sek ike, ee @ aM COOPERAGE. Buttock bones .......sccceeecceccceces 50. 60.00 
NEY, GONE. a 6 cciews 0 hin netn ices @ 9 @ 9 Ash pork barrels, black iron hoops........ 1.50@1.52 Note—These quotations apply to No 1 
ME NE 5g aod os SeiGako a @12 @ 9 Oak pork barrels, black iron hoops........ 1.70@1.72 which must be assorted, free from grease spots 
BY EE See ccncccccusceson @16 @11% Ash pork barrels, galv. iron hoops........ 1.70@1.72 cracks, hard and clean, uniform as to cut and weight. 
Oy BPPrereeeee eee eee @27 @20 Oak lard tlerces........eseeeeeeeeees -215@2.17 Packed in double bags and carload lots. Quotations 
aE, dna ehhmns oMasme ane ehale 164% @17% @14 White oak lard tierces........... oeeee ee 2-30@2.40 on unselected stock will be found in ‘‘Pac house 
Bees «... cc cccccvcccccccce @28 @l7 White oak ham tierces..... eeeeces veveete 12.70 By-Products Markets’’ reports on another page. 
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Cooling the Meat Market 


Automatic Plant Relieves Retailer 
of Worry and Responsibility 


The retail meat dealer who has an 
automatic control device on his cooling 
system is freed from worries about his 
plant. The automatic control is on the 
job, day or night, to keep the cooler 
at the desired temperature. 

Suppose, for example, that the re- 
tailer places a quantity of warm meat 
in the box. A short time later the auto- 
matic control starts the refrigerating 
plant and keeps it going until the meat 
has been thoroughly chilled and the 
proper temperature provided in the 
cooler. 

Besides keeping the cooler at an even 
temperature, an automatic control de- 
vice performs many other useful duties. 
It regulates the supply of cooling water 
to the ammonia condenser, thus prevent- 
ing waste; it protects the compressor 
from excessive pressure, and in other 
ways proves beneficial and economical. 


The retailer who has such a device 
will want to learn all he can about it, 
while the dealer whose whose plant is 
not so equipped will be anxious to find 
out about it to see whether or not it 
would help him. 


In the following article, written for 


THE NATIONAL PROVISIONER by a re- 
frigerating engineer, the advantages of 
an automatically controlled cooler are 
shown, together with a description of 
how it operates. 


The principles of shop refrigeration were 
outlined in the first two articles in this 
series, and appeared in THE NATIONAL 
a of March 21 and April 4, 


In the third, in the issue of April 18, the 
construction of the cooler itself was taken 
up. The discussion of the ice bunker was 
begun in the issue of May 2, and was con- 
tinued in the May 16 issue. 


Dry air refrigeration was taken up in the 
sixth article in the issue of May 30. Mechani- 
eal refrigeration was the subject of the 
seventh of the series in the issue of June 13. 


In the issue of July 25, the discussion of 
the part time plant was begun, and was con- 
tinued in the August 8 issue. 


The Automatic Plant 
By W. M. Stoms. 


The automatic control device is the 
watch-dog of the retailer’s cooler temper- 
ature. 

You set the indicating dial for the tem- 
perature you wish maintained, and the au- 
tomatic control sees that it is maintained. 

Keeps Cooler at Even Temperature. 

If you place warm meat in your cooler, 
the automatic control will shortly place 
your refrigerating plant in operation and 
will keep it operating until the warm meat 
has been thoroughly chilled and the 
proper temperature produced in your cool- 
er. 

The automatic control is on duty 24 
hours per day watching and maintaining 
the temperature in your cooler. It makes 


no difference whether it is night or day, 
it is always on the job. 


Prevents Waste and Damage. 


The automatic control not only watches 
the temperature in your cooler but it also 
protects your compressor motor from 
overloading and low voltage or current 
failure; protects your compressor from 
excessive pressure; protects your refrig- 
erating plant from cooling water supply 
failure; protects your cooler from too 
high or too low a temperature. 

It regulates the supply of cooling water 
to your ammonia condenser so that water 
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FIG. 5—ARRANGEMENT OF COILS IN 
ICE BOX. 


will not be used in exorbitant quantities, 
but only such quantity as required by the 
condenser. 

It regulates the supply of liquid am- 
monia to your cooling coils to the amount 
that can be carried away by the com- 
pressor. 

“Mechanical Intelligence” on the Job. 


The automatic control must not only 
perform all the above duties, but it must 
be provided with “mechanical intelligence” 
so as to act as its own engineer. When 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in Tue Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Previsioner, 
Ol Colony Bildg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


GR ccvccocccccccocccacevcces bbnceccsccce 
Enclosed find 5 cents in stamps. 











properly applied it has a higher “mechan- 
ical intelligence” than most of the hand- 
operated plants. 

Frequently the human conception of 
what is needed is a misconception, which 
exposes the plant to external interference 
wrongly conceived and applied. This the 
automatic control cannot do, for it adjusts 
its own internal conditions to meet 
changing load and temperature conditions, 
whenever such readjustments become 
necessary. 

The automatic control not only relieves 
the retailer of the item of labor and atten- 
tion required by the hand-operated refrig- 
erating plant, but also relieves him of the 
responsibility of operating his plant. 

When automatic control is used, the 
brine hold-over tanks in the part-time 
plant are eliminated. The cooling coils 
are placed in the bunker loft as shown in 
Fig. 5, except that they are spread out to 
take up the space which would be occupied 
by the brine tank if it were required. 

The automatic plant costs about the 
same as the part time operation plant, but 
costs less to operate and relieves the re- 
tailer of the operating responsibility. 


{EDITOR’S NOTE.—Later articles in this 
series will discuss the brine spray system, 
cost of mechanical refrigeration, profits in 
meats, refrigerated display cases, etc.] 





Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











USING COLD BOILED HAM. 


The retail meat dealer who carries 
boiled ham can do much to stimulate its 
sale if he will advise his customers of 
the different ways it can be served. Here 
are a few recipes using cold boiled ham 
which the average housewife will be glad 
to get. They were taken from the recipe 
booklet, “Meat, and How I Cook It,” is- 
sued by the National Live Stock and 
Meat Board. 

Ham Salad.—1 cup cold ham diced, % 
cup cooked peas, % cup celery, 1 tea- 
spoon minced onion, salt, pepper, mayon- 
naise dressing. Mix meat, peas, celery 
and minced onion, season with salt. and 
pepper. Arrange on lettuce on individual 
dishes with a spoonful of dressing over 
each serving. Top with a red round 
radish. 

Ham Toast.—Chop cold boiled ham very 
fine, using but little of the fat, and pre- 
pare as follows: 1 pt. chopped ham, 2 
eggs, well beaten, % teaspoon sweet 
cream or milk, % teaspoon dry mustard, 
salt and pepper. Heat this mixture thor- 
oughly. When boiling hot spread over 
slices of toasted bread dipped in hot salt- 
ed water and well buttered. . 

Ham With Olive Dressing.—Cold sliced 
ham, either baked or boiled, may be va- 
ried by different dressings, which may be 
served with it. To make olive dressing, 
add to 1 cup mayonnaise er cooked salad 
dressing, %4 cup minced stuffed olives, % 
cup chili sauce. Serve rather sparingly 
with the ham, accompanied with a little 
lettuce. 
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Retail Dealers’ Profits 


Government Survey Shows What 
Factors Influence Them. 


In its survey of the retail meat in- 
dustry, the U. S. Department of Agri- 
culture selected 142 retail shops in 
different parts of the country for the 
purpose of finding out certain facts 
about expenses, profits and losses in the 
trade. 


These 142 stores in 1923 showed an 
average profit of 2.32 per cent. The 
volume of sales of these stores ranged 
from less than $14,000 yearly to $418,- 
000 yearly. 

It has been found by the Department 
that stores doing less than $14,000 
worth of business yearly almost never 
show a profit when the owner is allowed 
the usual wage for meat cutters in his 
locality. Of the 142 stores covered in 
the investigation, 12 did a business of 
less than $14,000 annually, most of 
them at a loss. 


Leaving out these 12 stores, the re- 
maining 130 showed an average profit, 
including interest, of 3.09 per cent. The 
volume of business done by these stores 
ranged from $14,000 to $418,000. 

Of these 130 stores, 101 were oper- 
ated at a profit and 29 at a loss. The 
average net profit of the 101 profitable 
markets was 4.53 per cent, while the 
average loss of the 29 unprofitable 
markets was 1.93 per cent. 

These and other interesting facts 
were learned in this survey, Part 2 of 
which, beginning in this issue, was 
made by K. B. Gardner, Associate 
Economic Analyst. 

Realizing the need for such a survey, 
the National Live Stock and Meat 
Board was intrumental in securing from 
Congress the appropriation necessary 
for the carrying on of this important 
study. 


Previous installments of this report have 
appeared in THE NATIONAL PROVI- 
SIONER of June 20 and 27, July 4, 11 and 
18, and August 1 and 8. 

The report was made by W. C. Davis, of 
the U. S. Bureau of Agricultural Bconomics, 
assisted by K. B. Gardner and L. A. Adams. 


Expenses, Profits and Losses 


This portion of the report is based upon 
cost studies conducted by the Department 
in the following 15 cities; Baltimore, Md.; 
Binghamton, N. Y.; Birmingham, Ala.; 
Bridgeport, Conn.; Cheyenne, Wyo.; Den- 
ver, Colo.; Jacksonville, Fla.; Lincoln, 
Neb.; Minneapolis and St. Paul, Minn.; 
New Haven, Conn.; New Orleans, La.; San 
Francisco, Calif. Seattle, Wash.; and 
Washington, D. C. 

Partial results of tabulations of the data 
from six of these cities, Baltimore, Md., 
Binghamton, N. Y., Bridgeport and New 
Haven, Conn., Jacksonville, Fla, and 
Washington, D. C., were published in first 
preiimary report of this survey in Decem- 
ber, 1924. 


How Information Was Collected. 
Data have been collected in the remain- 
ing nine cities since the publication of the 
previous report, and now form the basis 
for the results presented here. 
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The data on which this portion of the 
report is based were collected through 
personal visits of representatives of the 
Department of Agriculture. Records were 
analyzed where ever necessary, and any re- 
quired corrections were made in determin- 
ing the expenses for the dealers cooperat- 
ing in this survey. 

The lack of records adequate for the 
purposes of the survey and the many 
varieties of expense classifications found 
in the various markets made the collec- 
tions of data difficult. It was necessary 
in many instances to make detailed 
analyses of accounts in order that proper 
comparisons might be made. 

The data collected from each market 
include not only information from which 
complete profit and loss statements could 
be constructed, but additional facts by 
which the particular market could be class- 
ified as to type of business; cash and 
carry, credit and delivery, restaurant trade, 
wholesale and home trade, and other facts 
necessary to the proper classification of 
the market. 

Many Types of Stores. 

All the more important methods of meat 
market operation have been included in 
figures collected by the Department. Re- 
tail and wholesale meat markets, meat 
stalls in public markets, exclusive meat 
stalls in private markets, and meat depart- 
ments in combination grocery and mcat 
stores are represented in the data. 

Various types of ownership have also 
been covered. Markets owned by _in- 
dividuals, partnerships, and corporations 
were studied and data were collected from 
unit stores and from chain stores, includ- 
ing some owned by meat packers. 

Prior to January 1, 1925, information for 
the year 1923 and, whenever available, for 
the first six months of 1924 were collected 
from each market studied. 

Following January 1, 1925, figures for 
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both the years 1923 and 1924 were secured 
whenever the market had been in opera- 
tion for the two years. The dealers in cer- 
tain cities where work has been carried 
on prior to January 1, 1925, and from 
whom only six months figures for 1924 
were secured were revisited, and, whenever 
possible, complete figures for the year 
1924 were collected. 

In all, both 1923 and 1924 figures were 
obtained from dealers in 11 cities; Balti- 
more, Md., Binghamton, N. Y., Birming= 
ham, Ala., Bridgeport, Conn., Denver, 
Colo., Lincoln, Neb., New Haven, Conn., 
New Orleans, La., San Francisco Calif., 
Seattle, Wash., and Washington, D. C. 


Information on 142 Stores. 
The markets here presented include: 


1. One-hundred-forty-two straight meat 
markets for the year 1923. These markets 
are unit stores with trade to a very large 
extent retail, and which are located in the 
15 cities listed in the first paragraph of this 
portion of the report. 

2. Seventy markets for the two years 
1923 and 1924. These markets are in- 
cluded in the 142 listed above, but are 
shown separately in order that expenses, 
profits and losses as found in 1923 may be 
compared with those of 1924. The effect 
of this comparison is to bring the study 
up to December 31, 1924 for those 70 
stores. 

By far the largest type of ownership is 
that of the individually-owned market, 76.8 
per cent of the 142 stores being individual- 
ly owned. 

These 70 stores are located in the fol- 
lowing 11 cities: Baltimore, Binghamton, 
Birmingham, Bridgeport, Denver, Lincoln, 
New Haven, New Orleans, San Francisco, 
Seattle, and Washirgton, D. C. 

Owing to the different periods covered, it 
will be necessary to refer to the various 
numbers of stores and the periods covered 
in order that the discussion may be made 
clear. 


Most Stores Individually-Owned. 


A study of the ownership of the 142 
stores for which data are presented for 





BOOSTING MEAT CONSUMPTION IN OHIO. 


This shows an excellent display of “ready-to-serve” meats a: 
by the Stark Provision Co., Cleveland, for a food show held there. 


meat products gotten up 
“Sugardale” hams, bacon 


and luncheon meats are prominently shown, along with a delicious looking roast young pig. 


Any live wire retail meat dealer who will get one of the refrigerated counters recom- 
mended by the National Association of Meat Councils, and who will dress it up attractively 


with “ready-to-serve” meats, can materially increase his sales of these products. 
be seen in the picture, they lend themselves especially well to display purposes. 


As may 
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1923 shows that ownership was divided as 
shown below: 


OWNERSHIP OF 142 RETAIL MEAT MARKETS. 
Type of ownership. No. markets. Pct. of total 


Individually owned .............. 109 76.8 
TT <6 bas nadseseanbeal 26 18.3 
EE sob “eSctscedsedebsese 6 4.2 
PE anbe) bashed pos sacbnksils dane 1 7 

EE - Ghdcoben subeadeupscsbesen 142 100.0 


When grouped on volumes of sales, the 
142 stores are classed as follows: 


142 RETAIL MEAT MARKETS ARRANGED acC- 
CORDING TO SALES VOLUMES GROUPINGS. 


Pct. of total. 
21.9 


No. stores. 


Sales volumes. 


14.0 
100.0 


In the above table, 21.9 per cent of the 
142 stores are selling less than $25,000 
yearly; 32.4 per cent sell between $25,000 
and $50,000; 18.3 per cent between $50,000 
and $75,000. In other words, 72.6 per cent 
of the 142 stores sell $75,000 per year or 
less, the largest group being that of markets 
whose sales volumes range between $25,000 
and $50,000 yearly. 


Dividing the 1923 Sales Dollar. 


For the 142 stores the division of the 
average dollar received from sales in 1923 
by the retail meat dealer was as follows: 








met OR wpeisis ss ccs scien dss sisus «: 75.97¢ 
Se ee he a ae 21.71c 
Profit (including interest).......... 2.32 

100.00 


*These include all wages paid and wage 
allowances for members of the family 
engaged in the business, rent paid for 
space occupied or an allowance for space 
owned by the proprietor, wrappings, ice 
and refrigeration, delivery expenses, heat, 
light and other small items of expense. 
Interest on investment has not been in- 
cluded. 

The 142 stores include 12 whose sales 
volumes are less than $14,000 annually. 

Of these 12 stores, 10 showed a loss 
when a reasonable salary for the proprie- 
tor was incorporated in operating expense. 

Studies conducted by the Department 
seem to indicate that under average oper- 
ating conditions it is hardly possible for 
markets selling less than $14,000 annually 
to show a profit when the proprietor is 
allowed the ustial wage for cutters in his 
particular locality. 

There are special cases where wages are 
low and other conditions are favorable, 
such as high gross profits and in these in- 
stances the market doing less than $14,000 
busitiéss per year may show a profit above 
expense, when a proprietor salary has-been 
included. 

Accordingly, for the purpose of analysis, 
markets whose-annual sales volume are 
below: $14,000, have not been included in 
the further discussion contained in this 
report. Consideration will be given to 
those small sized operations in the final 
report. s& 

After élimination of the 12 markets 
whose afinual sales volumes for 1923 were 
less that $14,000, there remain 130 stores 
whose volumes of sales ranged between 
$14,000 and $418,000. 

For these 130 stores the percentage dis- 
tribution of the average dollar received 
fron? sales is given below: 

DISTRIBUTION OF 1923 SALES DOLLAR OF 130 


RETAIL MARKETS WHOSE ANNUAL SALES 
RANGED BETWEEN $14,000 AND $418,000, 


Cost of —_ pdnba ant pjaceeenoeeeseocd 
Expenses 
Wares " (ineld’ g proprietor’s salary). “ y = 
Ren 


76.23 


Wrapping B sees 
Iee and refrigeration. . a 
eet mad. Might... 2. cccccoccccsece 
Miscellaneous expense 





SCM. on ccvccccepepessoe 20.68 
Net profit (including interest)... 3.08 


It will be noted in the above table that 
in the 130 markets whose sales volume 
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for 1923 were $14,000 and over, cost of 
goods expressed as a percentage of sales 
averaged 7623. This percentage repre- 
sents the proportion of his sales receipts 
which the retailer pays to the wholesaler 
for merchandise. 


What Retailer Pays for Meat. 


These percentages for the 130 markets 
ranged from a low limit of 60.45 per cent 
to a high of 87.98 per cent. The middle 
50 per cent of the 130 percentages, how- 
ever, shows a closer grouping, lying be- 
tween 72.52 per cent and 79.35 per cent. 

Thus, in haif of these markets the per- 
centages for cost of goods lie within a 
range of 6.83 per cent which is the differ- 
ence between 72.52 per cent and 79.53 
per cent. 

When the 130 stores are divided into 
profit and loss groups, stores operating at 
a loss show a higher percentage. 

For the 101 stores operated at a profit 
the cost of goods was 75.35 per cent, while 
the remaining 29 stores which were oper- 
ated at a loss show an average cost of 
goods of 79.26 per cent. 

This is due to several causes. Nature 
of competition, loss of meat because of 
faulty refrigeration, variations in amount 
of meat trimmed, dishonesty of employes, 
lack of records which show the actual cost 
of conducting business, are some of the 
possible explanations for the variations 
noted in cost of gods. The significance of 
this difference becomes more apparent in 
the consideration of gross margin and 
total expense. 


Figuring Gross Margin. 


Gross margin is the difference between 
the cost to the retailer for the goods 
which he sells and the amount which he 
receives from the sale of the goods. In 
the table above, this item when expressed 
as a percentage of sales is equal to the sum 
of the percentages for total expense and 
net profit, or 23.77 per cent of sales. 

In the table below are shown the cor- 
responding percentages for the profit and 
loss stores making up the group of 130 
stores. In the 101 profit stores the gross 
margin was 24.65 per cent of sales, while 
in the loss group it was only 20.74 per 
cent of sales. 

The gross margins of the 130 markets 
ranged between 12.02 per cent and 39.55 
per cent. The middle 50 per cent of the 
130 percentages, however, shows a re- 
latively close grouping, being between 
20.50 and 26.87 per cent. 

SALES DOLL LARS FOR 101 PROFIT MARKETS 


29 LOSS MARKETS—1923 
101 Profit Markets. 29 Loss Markets. 


Cost of goods.......... 75.35% 79.26% 
Gross margin ......... 224.65 20.74 
Total expense ......... 20.12 22.67 

BE GUUS 4 0 dove csineess 4.53 1.93 (loss) 


{The next installment of this report will 
discuss total expenses, net profit, total re- 
turns end ‘delivery expense.] 


meni cs 
LOCAL AND PERSONAL. 


R. E.- Sheldon has sold his Cash Meat 
Market in -Trenton, Nebr., to H. R. C. 
Smith. 

J. Roane*has sold his Cash Meat Market 
in Miles City, Mont., to E. F. Mathew. 

W. V. Ellett has bought the Bowmer 
Meat Market in Burnet, Tex. 

Grover Carr has bought the interest of 
his partner, M. P. Bressler, in the Central 
Meat Market in Wayne, Nebr. 

The Telephone Meat Market, located at 
2329 Shattuck avenue, Berkeley, Calif., 
has been sold to Harry Werner. 

The.Charles D. George meat market in 
Allentown, Pa.; has been sold to George 
Weiland. 

A new meat market has been opened at 
1432 ‘Auburn street, Rockford, Ill, by 
Salamone and Sons. 

W. P. Weisbrod & Sons have sold their 
meat market Weyauwega, Wis., to Charles 
McLean & Son. 

Anton Kasperson has sold his interest 
in the Hall & Kasperson Meat Market in 
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St. Paul, Nebr., to his partner, Ray Hall. 
A new meat market has been opened in 
Porter, Okla., by Richard Boyd. 
D. E. Travis has leased his meat market 
in Monticello, Minn., to E. Wagner. 


Alfred Griggs has sold his’ People’s 
Meat Market in Leslie, Ark. to Ed. 
Griggs. 


A new meat market has been opened in 
Bernie, Mo., by L. L. Brown. 
Ed Riggs ‘has sold an interest in his City 


Meat Market in Rogers, Tex., to Samuel 
Thompson. 
W. W. Taylor and his son Ira have 


opened a new meat market in Gurdon, 
Ark. 

Mrs. Anna Bricka has leased the Alex- 
andria Meat Market in Alexandria, Nebr., 
to Sterl Thrasher. 

R. A. Martin has sold a half interest in 
his meat market in Mulley, Tex., to Lon 
Williams. 

Karl P. Karlson has sold his interest 
in the Palace Meat Market in Weeping 
Water, Nebr., to Knud Jensen. 

Kline & Lortie have sold their meat 
market in Kinsley, Kans., to C. B. Gwinn. 

A new meat market has been opened in 
Bridgeport, Ill., by Ross Irwin. 

George T. Robbins has sold his meat 
market in Othello, Wash., to J. E. Knep- 


per 
D. R. Watson has sold his Sanitary Meat 
Market in Nacogdoches, Tex., to C. E. 
Cox. 

O. E. Moseley has leased his meat mar- 
ket in Thorndale, Tex., to August Lehman 
and Henry Elites. 

Grover Carr has purchased the interest 
of his partner, Pierce Bressler, in the 
Central Meat Market in Wakefield, Nebr. 

J. M. Jarman has sold his Ralls Meat 
Market in Ralls, Tex., to C. F. Midkiff, 

A new meat market has been opened in 
Greenville, Tex., by J. W. Pratt. 

Robert Magnuson has sold his City 
Meat Market in Prentice, Wis., to Peter 
Nissen, 

Earl Muma has sold his meat market 
in Brown City, Mich., to George Schu- 
mann. 


W. E. McKinney has sold his meat 
market in Scribner, Nebr., to George 
Borcher. 


Kair’s Meat Market, Oak and Fourth 
streets, Clinton, Ia., has been sold to Gus 
C arlson. 

Bouttier Brothers have sold their meat 
market in Lankershim, Calif., to E. J. 
Couture. 

A new meat market has been opened at 
2102 East Washington avenue, Milwaukee, 
Wis., by Arnold Seelinger. 

Charles Kerlin-has opened a meat mar- 
ket in connection with the Himebaugh 
Grocery, Goshen, Ind. 

A new meat market has been opened on 
South Fourth street, Savanna, IIL, by J. 
D. Ballas. 

Martin A. Janda has purchased the inter- 
est of his partner, Albert F. Kopet, in the 
Cash Meat Market in New Prague, Minn. 

The meat market of T. C. Ward in Mc- 
naga Tex., was recently damaged by 

re 

A. 2. Vosburg has sold his People’s 
Meat Market in Belle Plaire, Ia., to James 
E. Seipman. 

A new meat market has been opened in 
Stanley, Ia., by William Stiles. 

Fred J. Myler has purchased the meat 
and grocery business of A. Easthouse, 
Laton, Cal. 

Fred C. Heberlein has engaged in the 
meat and grocery business in Pocahontas, 
Iowa. 

Raiph Vanderburg has sold his meat 
business in Florence, Ore., to A. W. Tan- 
ner. 

W. H. LaFond has engaged in the meat 
business in Rochester, Wash. 

J. E. Knepper has purchased the meat 
business of George T. Robbins, Othello, 
Wash. 

J. W. Swift has purchased the Holliday 
Market in Auburn, Nebr. 
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“BEAUTY” again wins the South 


New Municipal Market at Winston-Salem, N. C. 
Equipped with five carloads “BEAUTY” Refrigerators and Fixtures 





A twin section of 


“BEAUTY” 


Top Display Counter Re- 
frigerators. 


Note attractive display of 
foods making possible a 
quick selection by cus- 
tomer, yet contents are 
within easy reach of mer- 
chant and can be re- 
moved with minimum 
effort without stooping, 
assuring quick service. 





An aisle in the Market photo- 
graphed before opening day. 
“BEAUTY” TOP DISPLAY COUNT- 
ER REFRIGERATORS here set on 
snow white tile bases, will keep the 
food products displayed, clean, fresh 
and wholesome. 





An aisle in the Market on opening 
day. The crowd is impressed with 
the modern sanitary keeping of foods 
as exemplified in the “BEAUTY” 
REFRIGERATORS AND _ FIX- 
TURES and realize that “a thing of 
“BEAUTY” is a joy forever.” 





Let us design it for you—one fixture or a com- We solicit your-inquiries. Ask for our catalog 
plete outfit, plain or the most elaborate. W25. Our.services are at your command. 


Cincinnati Refrigerator and Fixture Company | 


Woodwork Department of The Cincinnati Butchers’ Supply Co. 


1972-2008 CENTRAL AVE. CINCINNATI, OHIO 
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New York Section 


Retail markets in New York City will 
be closed all day on Labor Day, Septem- 
ber 7th. 

Paul A. Flynn, statistician in Armour 
& Company’s executive offices, New York, 
iS on a vacation. 


Mr. and Mrs. E. Schmelzer of Wash- 
ington Heights are spending a vacation 
at Lake George, New York. 


B. A. Braun of the Jacob Dold Pack- 
ing Co., Buffalo, New York, was in New 
York the latter part of last week. 


Mrs. Gus Lowenthal, a member of the 
Ladies’ Auxiliary, U. M. B. A., is spend- 
ing a few weeks in Sullivan County. 

Pendleton Dudley, secretary of the New 
York Meat Council, has returned from a 
vacation spent at Martha’s Vineyard. 


A. A. Dacey, beef department, Wilson 
& Company, Chicago, was in New York 
for a few days the early part of the week. 


Treasurer Philip ‘Reed and Vice-Presi- 
dent G. M. Willetts, Armour & Company, 
Chicago, spent a few days in the city this 
week. 


E. C. Tomkins, of Swift & Company’s 
provision department, New York, is va- 
cationing at North Chatham, Mass., in 
Cape Cod. 


Charles H. Knight, vice-president - of 
the Louisville Provision Company, Louis- 
ville, Ky., was a visitor to the city the 
latter part of last week. 


M. J. Bauer, manager of Wilson & 
Company’s Beekman branch in New 
York, has just returned from a week’s 
vacation spent in Maine. 

George J. Edwards, manager of Swift 
& Company in the New York district, is 
taking two weeks away from the grind, 
and is devoting it to golfing and fishing. 


Mr. and Mrs. Frank P. Burck of Brook- 
lyn with their son, Arthur, and Mr. and 
Mrs. A. F. Grimm of Manhattan have just 
returned from a motor trip all through 
the Catskills. 


A JOLLY CROWD AT THE RETAILERS’ 


Pp ey left to right: 
Fred — and Fred Hodes. 
VISIONER; 


Mrs. J. F. Diehl, wife of J. F. Diehl 
of Wilson & Company's produce depart- 
ment in New York, has just returned from 
the hospital, where on July 16th a 914-lb. 
girl was born. 


E. A. Cudahy, Jr., vice-president; Carl 
Fowler, branch house manager; 
Ruf, construction department, and George 
Marples, foreign department, were among 
the Cudahy Packing Company’s visitors 
this week. 


Miss Rosette Van Gelder vacationed in 
Pine Hills, Ulster County, for two weeks, 
and during the rest of the summer en- 
joyed short motor trips with her par- 
ents, Mr. and Mrs. David Van Gelder of 
Brooklyn. 


H. C. Woodruff, former vice-president 
of The Brecht Company, arrived at New 
York on Saturday with Mrs. Woodruff, 
after a summer’s tour of most of the 
countries of Europe. Harry could hardly 
wait to check in at his hotel before he 
rushed off to inspect the new Elcho 
cruiser which was built for him this sum- 
mer, and in which he will sail for his 
Florida home in a few days. Harry is so 
popular and has so many visitors in the 
winter time that his old boat wasn’t big 
enough. 


——_—y¢—- 
MEAT PRICES AND MEAT ADS. 


Incorrect quotations of retail meat 
prices in a New York daily newspaper as 
well as “a fair price list” appearing in 
the same paper which seemed ridiculous 
to the members of Ye Olde New York 
Branch United Master Butchers of Amer- 
ica, were commented upon and discussed 
at length on Tuesday night at the regular 
meeting of the Branch. 

The matter of such misleading adver- 
tising was thought detrimental to the 
trade and the suggestion was made to 
have a meat-cutting test with responsible 
witnesses. The test would consist of 
cutting and grading the beef, figuring the 
cost of overhead, etc., in order to get 
the correct price for each part. With 
adequate information the association 


might enlist the assistance of the Depart- 
ment of Agriculture in order to have the 
matter straightened out. 





CONVENTION. 


Rudolph Schumacher, New York City; Charles Glatz, Rochester, 
Sitting: Miss M. B. Phillips of THE NATIONAL PRO- 
Fred Hodes; Mrs. George Kramer, 
cago, and Mrs. Merman Kirschbaum, New York City. 


New York City; Mrs. J. A. Kotal, Chi- 


A report of the convention of the Na- 
tional Retail Meat Dealers’ Association 
was given by national treasurer Charles 
Schuck, president of Washington Heights 
Branch Joseph Eschelbacher and presi- 
dent George Kramer, Ye Olde New York 
Branch. Much favorable comment was 
made on the report of W. C. Davis of the 
Department of Agriculture, especially 
with reference to his remarks on mislead- 
ing advertising, short weights and other 
evils detrimental to the retailer. It was 
thought that his report and suggestions 
were timely. 

A suggestion was made that as the 
California trip had not materialized this 
year, and as the convention was voted to 
Seattle next year, plans~be started im- 
mediately to arrange for such.a trip in 
connection with the 1926 convention. 

SSR WE 


SALT WATER BEATS SWIMMER. 


Everybody in the United States with 
a drop of sporting blood in his veins, and 
especially those in New York City, were 
keenly disappointed this week by the fail- 
ure of Gertrude Ederle in her attempt 
to swim the English Channel. Miss 
Ederle was the only American girl among 
the half dozen women this summer who 
have been trying to win the honor of be- 
ing the first woman to swim the channel. 

Down in New York City the disap- 
pointment over the plucky 18 year old 
girl’s failure was acute, for “Trudy’s” 
father, Henry Ederle, runs a meat mar- 
ket at 110 Amsterdam avenue, and all 
of his many customers and friends were 
“rooting” for her success. 

One of the most remarkable things 
about this girl’s splendid physique are 
her broad shoulders. It was this unusual 
development of her arm and shoulder mus- 
cles that was counted on to carry her 
successfully through the rough 
of the English Channel. 

And her failure came, not because of 
any fault on the part of these excellent 
muscles, but because she became ill 
through swallowing large quantities of salt 
water. It was one of the roughest days 
on the channel and impossible to breast 
the waves without swallowing a lot of 
water. Gertrude was in the water con- 
tinuously for 9 hours. 

Gertrude’s mother, in a recent inter- 
view, was asked how her daughter kept 
herself in condition. 

“Trudy takes no exercise at all except 
housework and swimming,” was the reply. 
“At the age of 7 she was set to sweep- 
ing, and that and making beds have fur- 
nished all the exercise she needed. Next 
to a heavy carpet and a good broom, the 
best exercise for girls who want to swim 
is making up beds,” she added. 

Gertrude is a hearty eater, as are her 
father, mother and five brothers and sis- 
ters. “I can polish off a large rare steak, 
and eat more ice cream than any girl T 
know,” said Miss Ederle once. “I believe 
in eating meat. We all do in my family.” 

It has not been decided whether or 
not she will make another attempt to 
swim the channel this summer, but if she 
does, there is no doubt in the mind of 
Henry Ederle that she will succeed. And 
that same idea is felt throughout New 


York City, which loves “Trudy” as a 
favorite daughter. 


waters 
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HIGH PRICES IN GERMANY. 

Albert Jordan, of the Albert Jordan 
Company, New York, has just returned 
from an extensive tour through Germany, 
where he visited the Dick’s factory in 
Esslingen, the leading industries in Sol- 
ingen, Remscheid and other steel centers. 

“Everything is high in Germany to- 
day,” Mr. Jordan says, “and it is only 
the factory with a trade-mark reputa- 
tion that can compete successfully with 
the American markets. 

“Superior workmanship and_ highest 
quality material is the only real future 
for Germany. The large industries real- 
ize this and are working with renewed 


The Link-Belt Beef Chipper and Bacon Slicer Is 
Used and Endorsed By the Leading Packers 


HE Link-Belt machine has proved 
! indispensable where large produc- 






tion and uniformity of product is the 
rule. Such successful concerns as Ar- 
mour, Morris, Cudahy, Libby, McNeill 
& Libby, and numerous others, large and 
small, have used the Link-Belt Beef 
Chipper and Bacon Slicer for years, 
with eminent satisfaction. 


This machine is convertible from a beef 
chipper to bacon slicer in two minutes, 
and turns out smoothly cut slices of uni- 
form thickness. In one instance two 
Model “A” Link-Belt machines replaced 
three very busy machines of the older 
type. Furnished with or without steel 
table, and with belt or motor drive, as 
desired. Write for full particulars. 





LINK-BELT COMPANY 
300 West Pershing Road, Chicago 27, 


Direct Motor Driven Mavcniue 

















ALBERT JORDAN. 


energy to regain the confidence of the 
trade which they enjoyed years ago. 

“Socially, Germany never looked so 
inviting as she does today. Wherever you 
go you can feel the sign 


WELCOME AMERICANS 
We love you—and your money. 


“No more pestering by serious-looking 
customs officials. You are received with 
open arms throughout the country. Your 
passport with the large eagle on it, and 
a trunkful of dollars, is your ticket for 
heaven—in Germany. 

“The beer gardens, with their wonder- 
ful orchestras, are as enticing as ever, and 
you may be assured that you will find 
many of your American friends among 
the guests seated around the tables, for- 
getting all about the Volstead act, and 
enjoying themselves to their hearts’ con- 
tent. And—well, do you blame them?” 

Regardless of the high prices, Mr. Jor- 
dan has imported several new articles per- 
taining to his line, which he hopes will 
meet with the approval of his trade. 











BIG COMBINED SOCIAL EVENT. 


On Tuesday evening, August 18th, the 
Inter-Branch Ball Committee met and 
elected State President Fred Hirsch as 
chairman, Isidore Bloch as_ treasurer, 
Walter Elsass as secretary and L. O. 
Washington as assistant secretary, as offi- 
cers for beginning arrangements for the 
biggest social event ever held by the local 
organizations. Representatives from the 
Manhattan branches, Bronx and Brooklyn, 
were present and the enthusiasm displayed 
would indicate that the plan has the 
hearty approval of the branches represent- 
ed. 

A committee appointed previously for 
securing a hal! and an appropriate date 
announced that the Hotel Astor’s grand 


ball room had been definitely decided on 
and signed up for Sunday evening January 
3lst, 1926. The affair will be a banquet, 
entertainment and dance. The next meet- 
ing of the committee will be held Septem- 
ber 15th, at which time arrangements will 
be in full swing. The committee is mak- 


ing every effort to arrange for the usual 
high-class affair for its members and 
friends. 


UT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
PTT 


UT 


SUUPUEDUOLOGUNODELO000 0000001 








Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, 


ILLINOIS 








In Spices, 





too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers S PICES Grinders 


Butchers Mills Brand 


‘ ao e ze 
40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows, canners and cutters 
Bulls, bologna 


$10.75@11.25 
1.75@ 3.50 
4.00@ 4.50 


LIVE CALVES. 


prime, per 100 lbs 
fair to good 
culls, per 100 Ibs 


Calves, veal, 
Calves, veal, 
Calves, veal, 9.00@10.00 
LIVE SHEEP AND LAMBS. 
Lambs, prime, per 100 lbs 
Lambs, fair to good, per 100 Ibs 


@16.00 
14.00@15.00 
4.50@ 6.00 


14.00@14.25 
14.25@14.50 
@14.50 
@14.50 
@14.25 


DRESSED BEEF. 


CITY DRESSED. 
Ohoice, native, heavy 
Choice, native, light 
Native, common to fair 


@22 
@2A 
@20 


Native steers, 600@800 Ibs............... 22 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs @18 
Texas steers, 400@600 Ibs @14 
Good to choice heifers @22 
Good to choice cows @15 
Common to fair cows @11 
Fresh bologna bulls @10 


BEEF CUTS. 


@23 
@24 


City. 
@30 
@26 
@23 
@42 
@37 
@32 
@32 
@29 
@25 


Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 lbs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


Hogs, 
Hogs, 
Pigs, 
Pigs, 


@28 
@25 
@18 
@16 
@13 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg. 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ib. avg.. 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 Ibs. avg....... 
Butts, boneless, Western 
TOURER, . POT 7 Py nook dxcneeicsnesé 2 
Hams, city, fresh, 8@10 lbs. avg 
Hams, Western, fresh, 10@12 lbs. avg 
Picnic hams, Western, fresh, 6@8 lbs. avg.18 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 
Leaf lard, raw 


@50 
@45 
@21 
@21 
@28 
@25 
@29 
@28 
@19 
@24 
@18 
@16 
@20 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs. 

i c.askcueadasveesecosseee 90.00@100.00 
Flat shin bones, avg. 40 to 45 lIbs., per 

100 pes. @ 70.00 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 


Thigh bones, avg. 85 to 90 Ibs., 
100 pieces 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% 


and over, No. 1s.. 
and over, No. 2s.. 
oz. and over, No. 3s.. 


FANCY MEATS. 

@30c 
@38c 
@65c 


-300.00@325.00 
-250.00@275.00 
-200.00@225.00 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Calves’ heads, scalded 
Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 

Livers, beef 


a pound 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
a pound 


@65c 
@l16c 
@ & 
@lic 
@10c 
@ 8c 
@16c 


Hearts, beef 
Beef hanging tenders 
Lamb fries 


Shop fat 
Breast fat 
Edible suet 
Cond. 


Pepper, Sing., 
Pepper, Sing., 
Pepper, Cayenne 


Coriander 
Cloves 


GREEN CALFSKINS. 
Kip. H kip. 
14-18 18 up 
2.95 3.65 
2.70 3.40 
2.60 
2.35 
1.95 


5-9 9%4-12% 12%-14 
4 


Prime No. 1 Veals. .2 
Prime No. 2 Veals. .22 
Buttermilk No. 1...21 
Buttermilk No. 2...19 
Branded Gruby 
Number 3 


2.70 2.75 
2.50 2.50 
2.35 2.40 
2.15 2.15 
1.75 1.75 
At Value. 


CURING MATERIALS. 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined nitrate soda, granulated. . 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystal... 74c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated.... 64%c 6c 
Double refined nitrate soda, granulated.. 3%c 3%c 


DRESSED POULTRY. 
FRESH KILLED. 

Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 Ibs. 27 
Western, 31 to 35 Ibs. 27 
Western, 25 to 30 lbs. bows ae 
Western, 21 to 24 Ibs. . Ib.....30 
Western, 17 to 20 Ibs. 

Chickens—fresh—dry packed, milk fed—12 to box: 
Western, 36 to 42 lbs. to dozen, Ib.....29 @31 
Western, 31 to 35 Ibs. to 
Western, 25 to 30 lbs. to 


2.20 


Bags 
per lb. 
6%c 
7%c Te 
4%c 4c 


Bbls. 


6%c 
T%e 
3%c 


August 22, 1925. 


Western, 21 to 24 lbs. to dozen, Ib..... @34 
Western, 17 to 20 lbs. to dozen, Ib. 34 @35 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, @27 
Western, 5 to 5% Ibs., @27 
Western, 4 to 4% Ibs., @24 
Western, 3% Ibs., @22 
Western, 3 Ibs. each and under, Ib..... @20 

Ducks— 

Long Island, bbls., No. 1, Ib 

Squabs— 

White, 12 lbs. to dozen, per dozen.... 
White, 10 lbs. to dozen, per dozen.... 
Calis, per CORED. ..,.cccccccccce ecccccce 


LIVE POULTRY. 


Broilers, leghorn, large, 

Turkeys, via express 

Geese, swan, via freight or express........ 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.... 


BUTTER. 


Creamery, extras (92 score) 

Creamery, firsts (90 to 91 score).......... 424, @42% 
Creamery, seconds 

Creamery, lower grades 


Extras, per dozen 
Extra firsts 
Firsts 

Checks 


39 @42 
35144 @37% 
32% @34 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammonfates. 
Ammonium sulphate, bulk, f.o.b. works, 
per 100 lbs. @2.60 


Ammonium sa" sone bags, per 100 

Ibs. f.a.s., New Y @2.80 
Blood, dried, =a0%,: aa unit @3.90 
Fish scrap, dried, 11% ammonia, 15% B 

P. L., bulk, f.o.b. fish factory 
Fish —, foreign, 13@14% ammonia, 

BP ts Be Be. Leceprescdesdccesceseses 4.50 and 10c 
“e alg acidulated, + A ammonia, 3% 

. P. A., f.0.b. fish tac 

un Nitrate, om pesos a yl spot 
Soda Nitrate, in bags, 


Tankage, om. 
B. P. L. bul 


” 4.70@10c 


3.75@50e 
@2.47 
@2.50 


3.50@10c 


Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 
ton 


@35.00 


Bone meal, raw, 4% and 50 bags, per 
t 


@37.00 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% @10.10 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


a Se 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 


phia for week ending Aug. 13, 1925: 
1 12 
41 41 
43 43 42% 
44 43% 438% 438% 43% 
Philadelphia Ad td 44 44 43% 
Wholesale prices of carlots—Fresh cen- 


tralized butter—90 score at Chicago. 
43 42% 42 42% 41% 41 
Receipts of butter by cities (tubs): 
This Last Last — Since Jan. 1 — 
week. week. year 1925. 1924, 
-52,256 52,863 50,858 2,311,661 2,420,038 
ae 1175 55,086 55,054 2,156,470 2,250,557 


27,177 15,042 818,261 925,667 
22,089 16,879 629,771 695,615 


Total ....143,744 157,215 137,833 5,916,163 6,291,877 
Cold storage movement (lbs.): 
In Out 
Aug. Augi On hand 
13. 13. Aug.14. 
$4,198 28,150,092 
19, 13,328,235 
55,525 12,850,337 
38,198 


@ 7.75 
@10.25 
@32.50 
@43.50 


13 
40% 


Chicago .... 


Chicago 


5,386,470 
59,715,134 


9, 254, S14 
79,163,859 











